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| to tie Publick , comng- ro 
my hands, I fboald , had I forber#'vhe 
Pub ligateow vhoveof"hwue treſpaſſed in « 
very cunſiderebli bonsorn upon wy t bun- 
ny men; The lite having not in rwery 
particular appeared in Print inthe Eng + 
liſh Tongue. Where needs no Rhttovice- 
ting El ales to ſet it off. The Au- 
thor , 45.45 well known , having been 4 
Perſon 1 or his Learning, 
and of Exquiſite Curioſity in his Re- 
ſearches, even that Incomparable Sir 
EKenelme Digby Knight, Fellow of the 
Royal Society, and Chancellour t. 
the Queen Mother (Et omen in No- 
mine) His name does ſufficiently Auſpi- 
cate the Work: I ſhall only therefore 
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able; That-theve-is herein {-06-by-the 


Table hereunto M d will evidently to 
of. Solids as 


— Þo 22255 hath the Cu- 
riefities of each or the niceſt Palate 3 
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A Receipt to e Metheglis as it r made at 
Liege, Communicated by Mr. Mabflon. | 


* _ * 


Ale one meaſure of Honey, and three 
= | meaſures of Water and let. it hoil till 
one meaſure be boiled away ,» ſo that 


| there be left three meaſutes in all 3 as for, exam- 


ple, take to one-pat of Haney three pots of Water, 
by let it boil ſs long al came ap ak ots. 
During which time you Ain it very well as 


ſoon as any ſcum, rifeth ; which You are to con- 
tinue till there riſe ns lum more, You may if 
you pleaſe, put to it ſome pice , to wit, Cloves 
and Binger z the quantity of which is to be pro- 

ortioned according as you will have your 
Meath, ſtrong or weak. Burt this you do befure 
it, begin to boil. There are ſome that pur either 
yeaſt of Beer, or leave u Bread into it, to make 
it work, But this is not neceſſary at all; and 
much leſs to ſet it into the Sun. Mr. Maſilon doth 
neither the one nor the other. Aſterwards ſor to 
tun it „ you muſt let it grow lukewarm, ſor to 
Adyance it. And if you: do intend, to keep your 
Meath a long time, you may put into it ſome — 
on this faſhion... Take to every Barrel of Meath 
à pound of 2 without leaves, that is, of or- 
dinary Hops uſed for Beer, but well cleanſed, ta- 
king only the flowers, without the green leaves 


and ſtalks, Boil this, pound of Hops in à por 


and half of fair water, till it come to one pot, 
and this quantity is , ſufficient - for a 8 
Meath. A barrel at Liege boldeth ninety pots; and 

A 3 a pot 


(23 
| pot is as much as a wine-quart in "England. (I 
have'fince” been inforined om Liege , thata 
= that Country holdeth 48 ounces of po 
Bee which I jadge to be 8 1 at- 
I . meaſure, or two uarts. ) 
When Jol tun your Meath, you m — | your 
barrel by half a foot, that ſo jt may ha xe rg 2 ä 
work. Then let it ſtand & Weeks 9 N 
bed; uk being expired,, Tf the Menn ad — 
work; 82 ir up yery date. Yet miſt you not 
— barref to the very brim. After fit 
Ttaw off ie to another batrel; - 
= 


| 1 Engr les, e be 
then 


090015 oY i; Aude this Way, (viz. In the 
Spring, in the Month of An or May, which is the 
+ ads for Mane of * will keep *Y 4 


White Malu * — . az 
which is | excteitiuy fra d. | 


T ohr Honeys Alid mite it with fair Water, 
— the many quite 4iffolved. If it will bear 
do be the liquor, the breadth 'of à 

8 eh op os 80 F not, 19 No- 

Re y its till it be fo hg 5 ther” tl it 
be clearly and well Ai Sl then * m one 
Habaful of Strawberty-teaves, ahd Half 2 
'df'Violer-leaves, And half ats much Sor- 

rel; a do#tn tops Gf. Roſemary ; four ot five 
tops of Bflm?lezves, K Raudtul of Aatts-rohpguec, 
and a 'NandFul'sf Liver: wort 3 2 little Thyme, and 
x little Red - ſage : Wetit boibabout an hour, then 


put 


. 
put it into a wooden Veſſel, here let it ſtand till 
it be quite cold; then put it into the barrel, then 
take half an vunce of Cloves, 'as much Nutmeg, 
four or five races of Ginget ; bruiſe it, and pur it 
into a fine bag, with a ſtone to make it ſink, that it 
mayhang below the tiddle;then ſtop it vety cloſe. 
The l erbs and Spices are in proportion for fix 
"diner Lad hne / fo d ſent m this R 
incemy La d ſent me this Receipt, 
ſhe ſent bes fins „that ſhe now uſeth (and Vikerk 
better) to make the Decoction of Herbs before 
you put the pr” fon it, This proportion of herbs 
is to make fix gallons of Decoction, fo that you 
may take eight or nine gallons of water, © When 
you haye drawn out into yout water, all che ver- 
tue of the herbs, throw them away, and take 
the clear Decoction (leaving che ſettlings) and 
when it is lukewarm, diflvlye your proportion of 
Honey in it. After it 5 well diffolved and laved 
with ſtrong arms, or wooden, inſtruments,like Bat- 
tle-doors or Scoops, boil it gently, till you have 
taken awav all the ſerum ; then make an end of 
well bofling it, about an Rout in all. Then pour it 
into a W Oden veſſel, and let it ſtand till it be cold. 
Then pour the clear through a fieve of hair, ceaſing 
pouring when you come to the foul thick ſetling. 
Tun the dear into your Veſſel( without Barm) and 
ſtop it up cloſe, with the Spices ip it, till you ner - 
ceive by the hiſſing that it begins to work. Then 
pive it ſome litrle vent, elle the barrel tw 
enk. When it is at the end of the Na op 
it up cloſe. She uſetł to make it at che end of Sum- 
mer, when ſhe takes up her Honey, and begins t> 
driak it in Lent. But ir will be better if you defer 
piercing it till next Winter. When part of the Bar. 
rel js drunk, ſhe bottleth the reſt, which maket 
| A 4 it 


- 


It quicker and better. Vou clear the Decoſtion 
from the Herbs by a hair ſie ve. | 


Seme notes abent Honey. 


The Honey of dry 2 Countries, where there 
is much wild Thyme, Roſemary, and Flowers, is 
beſt. It is of three ſorts,  Virgin-honey, Life-ho+ 
n2y, and Stock-honey, The hrſt is the beſt, The 
Life-honey, next. The Virgjn-boney is of Bees, 
that ſwarmed the Spri re, and arg taken up 
. in Autumn; and is made beſt by chuſing the wh. 
reſt, Combs of the Hive, and then letting the Ho- 
ney run out of them. lying upon a Sieve without 
prefing it, or breaking. of the Combs. The Life- 

oney Is of the ſame Combs broken after the Vir- 
8 is run from it: the Merchants of Honey 

p uſe to mingle all the ſorts together. The firſt of 
a Swarm js called Virgiq-honey. That of the next 
year, after the Swarm was hatched is Life-honey, 
And ever after, jt js Henry of Old-ſtocks. Honey 
that is forced out of the Combs, will always taſte 
of Wax. Hampſhire Honey is moſt eſteemed at Lan- 
dn. About Biſlerer there is excellent good. Some 
account Naolſ Honev the belt. 


Mr. Cor(clliſes Antwerp Meath, 


To make good Meath , good white and thick 
Anf or Provence-Honey is beſt; and of that, 
r Moll and | pions (the Helgad pint is very little 
biewss then the, Exglſh Wiper Piet :) of Water, 
you mult put two pound of Honey + the Honey 
mult be {firred in water, till it be all melted. If it 
be ſtirxęd about in warm water, jt will melt ſo 


much the ſooner, | 
ESSE When 


| n fu mu Put mare. Hater, 
to it 3 yet ſe, that, agaboye;,.an Henz ers x 
n wards ; 1 red 
2 warer. ixkewple ſtixred abo! | 
hay ry be m e the eggs wy 
which is a token that thege is nat Honeq cnaugg. 
then — more Hogey to it, and ſtit about, 
till it be all giſſolved yana the eggs fwinz,as above, 
ſaid. This beiog den. mult be hanged aver the 
hire, and as it ont h to „the ſcum that 
doth axſſe upon it, both before and ur mult be 
clean zkimmed off. When it;js firſt ſet; upon the 
fire, you tuſt meaſure it firſt with a ſtick, how deep. 
the Kettle js, ot how much liquor, there bein ; 
and then it muſt boil ſo Iong, til: one third part of 
it be boiled away. When it is thus bollegs i muſt 
be poured out into a N veſl > befor 
it be tuoned in the Barrel but the bung- hole mu 
be left openg that it Ta vent. A veſſel which 
hath ſerved for Sack is dell, . I Roo alam 


Ta wake excellent Meath. 0 N 10 
To every quart of Honey, take four quarts of 


water, Pur your water in a clean kettle over the 
fire, and wich- a ſtick, take the juſt meaſure, how 
high the water cometh, making a notch, where the 
ſuperficies toucheth the ſticks As ſoon as the water 
is warm, put in your Honey, and let it boil, skim- 
ming it always, till it be yery. clean; then put to 
every gallon of water, on2 pound ot the beſt blue 
raiſins of the Sun,firſk clean picked from the talks, 
and clean waſhed, Let them remain ia the bojling 
| ; liquor, 


| (6) 
125 uu they beUht6nghly fxoln and ſoft ; then 
out, A 2 into a hair bag, and 
1 the *juyce Til pulp and ſubſtance from 
ee n Apo Tn, por back 
out liquor, and ler ic boil, till ir de Baume 
5 to the notch yu took at firſt, for the meafare 
of your water long. Then let your; liquot run 
chrough 2 hair aiger into an empty woo Fat, 
. which muſt ſtand end- wir, with the head of the 
upper: end out — e- let it femain till che 
next day, that 1 14 cold, Then tun 
it up into 2 #; rior 6 quite full, but 
within three or Pie ers breadth ; Moebere Sack 
hath been, is the beſt) and let the _ remain 
open for fix weeks with a double Holter - cloth lying 
on it, ro keep our arly foulneſs from falling in 
(ſtop jt up dale," and Er ink not of it till Vow 
NG e 1 ood for 4 Cont 
- $ ar 1 onſumpti- 
on? Sto 3 AI, and many 1 55 
ugs. K chief 7 — of Aritwery ſed 7 
— years to ink ny other drink but chi-; 
meals and all times, en fot pledging of Healths: 
And though, he were an old man, he was of an ex- 
' traordinary wgous 6very way, and had every year 
a Child, had a ways a great appetite, and good di- 


ES and yer Was not fat. 
| A mea; „ but very 5140 ant 21. 


2 uart of Honey take fix of ter ,bofl 
9 14 Sahm J, Skimming it well all 
che while, Then pour it Into an o_ Fat, and ler 
it egol. When the heat is well flackened, break in- 
to x boul full of this warm liquor; a new-Iaid egg, 
beating the yolk and white well with it; then put 


it 


(7) 
8 Seder ns liquor 
ſtir It Wi come vety 
Then Nr 2 45 
to it fothe ether af Wi 


| 
menten dr wo _ 
ER | | 118 


Ad 0 very lie little 
it, till it bea A + 
luke: 10 1 Ne 8 ; 
ar ki will in our vr 
five, ot 0 "oe : it I. toſt of 


white brez bread F yl 1 *. des, N 
thick wa freſh barm ; r * it prelen 
e Let Rah wo twelye, b ours 8 UTE 


with Cl dyves tun it into 4 
Sack h $14 2 vb Is ſomewhat pmol] has chat 


9. of liquor; for example mY 5 55 it not 
by a8 lon, Tn may. then pur a littl dev 
in Wi h it, Afeer ii it tath romahee in the 
Berg or ten days, dra it inte Bottles. 

1 to drink i x after two or three — ; 7 
Wi 


be better after a year. It will be very lpritely, 
arid quick, and pleaſant, and pure white. 


A Rectipt to male a Tun ef Abe 


Take e hapdfuls of Dock (alias wild Catz ah 
a realonable burthen of Saxifrage » Wild-fa age, 
Blues 


(3) 

» Scabious, Agrimony ,Wilds 
arjoram, of each à reaſonable burthen; Wild- 
wen peck, Roots and all. All theſe are to be 

red in the Hęlds, between the two Lady-days 
Harveſt. The Gatrden-Herbs are theſe ; Bay- 
rr br Roſemary „ of each two handfuls: A 
Sie ve full of 'Avens, and as much Violet-leaves; 
a handful of Sages three handfuls of Sweet-Mar- 
Joram, z three Kobrs of young Borage, leaves and 
all, that hath not born ſeed two handfuls of Par- 


fley -roats, hat hath not born ſeed. ; two 
Roorz of 75 a 12 a have not ſceded : two 


Jandful engel that hath. not ſeeded; a peck 
'of Thyme: waſh ad pick all your Herbs from 
Aich and grafs:' Then put your Fidld-Hetbs firſt in- 
to the bottom of à clean Furnace, and lay all 
your Garden-Herbs chereon; then fill your Fur- 
Hace with cleau water, letting your Herbs ſeeth, 
* beſo tender, that you may eafily ſip off 
Kia of your Feld- Herbs, and that you may 
break the roots of your Garden- Herbs between 
= teers,” Then lade forth your liquor, and ſet 
Kt a cooling. Then fill. your Berges again with 
clean Water to theſe Herbs, and let them boil a 
quarter of an gon Then put it to your Jo U 
„ filling the Furnace, until ya have ſufficient 
to fl your Tun. Then as yout 155% begins to 
cool, and is almoſt cold, ſer your ſetvants to tem- 
per Honey and wax in it, Combs and all, and let 
> mas op it well together, breaking the Combs 
very {mall ; let their hands and nails be ver 
clean, and when you have tempered it very we 
together, cleanſe it through a cleanſing Sieve in- 
to another clean Veſſel': the more Honey you 
have in your Iiquor, the ſtronger it will be. There- 
fore to/know when it is ſtrong enough, rake two 
Dh wcd | new- 


2 


dew-laid Eggs,” when you 
ur them Eggs, irito 2 bs 
= liquor : and if ir be 


che Ego aſcend apwatd, and to be og the te 
$2 1 z if 2 12 N e 
— put n 5 
Te Counteſs of Bullinghrok' ah” | | 
Meth beglin...... 
Take eight : Gallons f of Conde, ba 
it very we wary! 11 pi (numer 112 5 
bear ah E it 
upon the re, and put in the DE 0 
to clariſie it; and as the 57 tiſeth , tak 


clean: chen put in 3 pre mity of Roſemary, 
and let it boil, till it t l ae of iy" 
with a Scummer take out the Roſemary, 'as' 8 


you can, and let ir boil kalf à quarter of an hour 
pur ft into eatthen pants to cool ; next morning 

= Foy 2 e ne tm 
an ounce craped and Nliced ; a it 
ſtand a month 2 weeks; Then boule ir u 
delt ; you Q niuſt be a 
B 


Mr. Webbe” $ Mkt, 


Maſter Webbe „ Who maketh rhe Kings 
orderetivit thus. Take as much of far, doo 
as will make 2 Hogſhead of Meath , boil in it 
about two'btttices'of the 'beſt'Hops for "aBour Ralf 
— e 12. that time the water will . 

th of the be og Then kim them 

_— 125 5 all the froth , or whatever riſeck of 
the water ; then -diffolye in it ward 5 rr 
part 


| (49) 
» part of honey to fix of water : 1 
8525 ee t huge Ray mo 7 hen bſ 


2. da ball . ah two 

half 2p v7 before you end your hoilipg» 
ſome Roſemary-rops , Thyme, Sweet- 

oram, one fprig of Mint, in all _ half a 
= and as. much Sweer-b TX ayes 2 all 
* all, Thou a handful of and two 


& Liver 
dach 3þe bot 


2 1 by » Aufl! tag Palm 
wy 3 is done, to. —.— = 
pag wi te uox in 3t into 
en it is cold and perfe clear, gun it 
into a Cask, that hath been uſed for Sack, and ſtop 
it up cloſe, having an eye to give. it a little vent, 
| 45 it ſhould work. If it caſt out any Youl liquor i — 
„ ene men. with f 
— bg —7 kept in . of 
wary e hay — do and is well 2 
9 lay 8 ape +, about two months; of ten 
weeks) day jt imo Sole Bairles.. as long as it 
Songs clear; aud & will he seady 0 Kink in, 
EY But. will beep muck longer, if you 
fion z and nodgegs Will he in the bottom 
* the bottle. He 


(22) : 
He ſinge told me, that to this rope of 
and water, * mike a Hogihezd th 
2 — boil half 72 'of Fo e e 
and tw o gaod ha and fx, 
of Spice of alt foxes; 111. 13 he, 
and rottæd away-quite; (a3 well as che 
of the Honey) in the fpace of 2 year or rey "Fae 
this is to be bop {os long Nefote t be HHuk. 
Win yau would have it ſooner ready to drink, you 
work it with à little yeaſt ,.. it is Am 
inthe Kiver, and tun it up ag oon ag it 
to work, doing afterwards as Is. fajd' befare ; 
leaving a little vent to preg by „ till ur Rath tore 
working: ot inſtead vf yeaſt, you fa take th 
yolks of four new. laid eggs, and Alno Kal 4 x 
piut of ſine eee and ſome of the 11 
uor you have made; beat them well together, 
Fen put them to the liquor in, the Cask, and ſtop 
ie up cloſe, tilly ou fee ie ved to give N a It e 
vent. 


— that yeaſt of 8 Beer, is better chen 2 
A 


N 


he firſt of Spb 160 Mr. W 2 came 6650 
houſe to make ſome for He took fotry't 
Romy: of water, and orty two poupds 7 

As ſoon as the water boiled”, he pat inte 
hy handful of Hops, which afret it had ive? 


above a quarter of an hour, Aug orig 
475 theft pat * honey to the boili ters 
an — 2 + Prins te ſcum 'toſe”; which 3 (kim - 

Alf ag it roſe; which | ming was, en⸗ 
ded in lierte er a quarter of an Hor wgre, 
Ther he pur his Herbs and Spices which Vere 
theſe! Nofematy, Thyme, Winter-ſivory ,SWeer- 
terforam, Sert-bryar-Jeayge, ſcyey or - Gghs 1 


5.252 


2 


. , 11 5 alten 57 che liquor might 


1 


475 


cold, he took the yolks of three new-laid e 
ſ fine White flower, and abom Ralf a A 
new freſh barm of good ſtrong Beer (you 
3250 care that your barm be very white and 
or fle and 


TRE 


et ith 4 lietle oft 


the Parlley-; 


Ni Work. Then put 40 it I 
at 5 two Gallohs and 3 batt) Vee 2 5 


4 * \ 
[CE ) 
ep there was moſt of the Savory, 
L ras TE > three ounces of Gin- 
ounce and a half of Cinnamon, five Nut- 
| e 2 of Cloyks he would have ad- 
nd theſe bolled an haur and a 


2 ee jn all from the firſt beginning to 


then two hours: then he pee: 
ers, 


kh .out. of the Copper into Coo 
LA e z And ſer the 


e * . out of chem 
ut two 5 52 » he 


0 ri: 75 of oy, ©, ins very 


oe ——— any in ſoma of the Coolers 


the liquor was even alm 


oul, as is uſual amo * 
in Loa N Beat this . we 


e liquor in a sk 
you [ce i it well hal apr » and 7 


it well therewith. T en leave the 
Frererſed floating in the middle of the li- 
div 5 yeaſt wi your anne et N 


M r 1 


dim, and grow out round 
1 He leſt this well and wick co- 


* 


VIEW 


* 


1 Nd) BY two; — uire 4 
was. 712144: . B | ; 


\ g ( 13 7 
vered" all night ;' fron about eleven a clock ar 
night 5 and A ae „ finding it had 

t very we ed what was in the 
— ich the whole danke 71 of the liquor, and 
0 — it up into a Sack-Cask. I am not ſa- 
tisſied, wherher he did not pot a — of nne 
white good Muſtard into ſis. Bam, before — 
ug | ir Rirber, (bor he took 2 pretext se hook 
out ſome pute clean white Barm) but heproreſted, 
there 1 ed with the hw zu yet 1 
am in doubt. He confeſſed to me, 
of Sider, he puts ihalſ as much ay asBarm, 
but never in Meath. The fourth of Septomber in 
the morning he bottled up imo quart-bottles the 
two teffer Rund lers of this Meathe (fot he did wum 
the Whole quantity ſato one large Rundlet, and 
two little ones the one contained 
Bottles; and the other, twenty two. There re- 
maja-d but little ſetling or — the bottoms of 
the Barrels , but ſome thete was. The Bortles 
were fer into a cool Cellar; and he ——— . 
be ready to drink in three weeks. Ihe 
of and Spices is this; that the be ſe 
much ac to drown the ' luſcious ſweetneſs. of the 
goney's hut not ſo much 28 to taſte-of Herbs or 
u drink the Meath. But that the 
D er the honey may kill their raſte ; 
aud ſo the Meathe have 'a pleaſant wite-, bur 
725 3 not ſpice, gor honey. And therefore 
note or leſs; — to che time you 


Will dre d fn. — ws will be mellowed 
1 yet; that would ſtrong 
75 — And the honey thay make 


(e 
youlg þ bat gatterads lende nen 5 


zulb nu 5 tom 1724 97. as 


tree o 
fad haun and — clear 2 
— DR 9 gallons:of the! clear mM 
it $3 
fe of * _— —— 
7 vo of BayiaHyds:; one. K& — 


26d. one: of Swett-Mp 6mm a8 five. EE 
den the w inch hath draw one tha 


clea rfrom the dregs To very three 
ears take one of heey, and, wit clean. arms 


2 up lade it for to oH three houps., te diſ- 
the honey — iz lade it wie or t 1 
2 


what day: The next day boil i e — ta m 
the cum: xiſe, and ſcum it all che while » Ando, 
' and then peut toit a ladle full of cold ater mich 

will abt the ſcum zie more hen qt is very. 

Sone tau 50u mV boil it tha more ficonglys, gl 
I bl JS 5 — . i BY 

ben of the ter and Hat, it t 
zammime ns, middle i 28 kettle, 
middle. is 


Team Neri (as Canary = 


—— * All itheth eee 


ern eee d er e 


-' L899 


as you 
hath almoſt dune wonkingy 


RY = 3 2 
you way draw in into bottles, If yen 
Cardamum-ſceds, you may adde ſome ot tham 
to the ſpices. Some da like Mint, ex * 
E the „ | + pow 
zh liquor work i you 
in the hae Sun (with a caves 's like the + 
hauſe ovet it, to keep wer out, if it chance to rain) 
but then you muſt have great care to fill ic up: as it 
conſumeth, and to ſtop it cloſe a little before jr 
hath done working, and to ſet it then preſently in 
2 cool Cellar, I am told that the leaven of bread 
will make it work as well as yeaſt, but I have not 
tried it. If you will not have it ſo ſtrong, it will he 
much ſquner ready to drink: as H you; take fix 
parts of water to one of honey. Some do like the 
drink bettet without either hexbs or ſpices, and it 
will be much the whiter, If you will have- it 
ſtronger, 8 gallons aud à half of water 
to one of er. £21 19 art! [ak 95] 
Y ou may uſe what herlis orrooty aſe, ei: 
ther or their taſte or Yertue', after: mannet 
bere fet dow u. 222 Ss" v5 92 
Ik you male it work with pea ,-youmult have 
it late to dtaw it into bottſes ſoon after ir. hawk \ 
one warkings: azafter a fortnight. oz.thees w f 
fot that will make it ſoon grow ſtale, and it wi 
thence grow {owre and dead befote you are aware. 


But if it work fingly of it ſelf , and by help of the 
dt - 42" 8 B 2 Sun 


* 


(16) 

Sun without admixtion of either leaven or yeaſts 
it may be kept long in the Barrel, ſo it be filled up 

to the top, 2n# 77 very cloſe ſtopp d. | 
I conceive it will be exceeding good thus: when 
you hayea ney-liquoy of three parts of 
Vater er to one of Honey; well boiled and ſcummed, 
put into it luke wart, or better (as foon as you 
take i fromthe fire) ſome Clove-gilly-flowers, 
firſt wiped", and all the whites clipped of, one 
good handful or two to every gallon of liquor. Let 
& Hifuſe 30 or 20 hours, then ſtrain it from the 
flowers, and either work it with yeaſt, or ſer it in 
the Sun to work ; When it hath almoſt done work 
ings put into | à bag of like Gilly-flowers (and if 
they are duly dried, I think they are the better) 
hanging it in at the bung. And if 2 put into 
it ſome ſpirit of Wine , that hath drawn a high 
tincture from Cloye-giltly-flowers (dried, I con- 
ceive is beſt?) and ſonie orher that hath done the 
like from flowers and t ps of Roſemary, and ſome 
that hath done the like from Cinnamon: and Gin- 


1 I believe it will be much the nobler, and laſt 
e longer | 


. conceive; hat bitter and ſtrong herbs, as Roſe 
mary, Bays; tu rgs — yme, and the 


like, do conſerve Meath rhe better and longer, be- 

ing as it were inſtead of Hops, But neither muſt 

they, no more then Clove Hlowers be too 

ock boiled : For the volatiſe pure ſpirit ſlies a- 

way very quickly; therefore rather infuſe them: 
, Beware of infufing Gilly-flowers in any veſſel of 
— 23 excepting fil ver:) For all Metals will ſpoil 
and dead these colour; -Glaſed earth is beſt. 


IAazzr WTR” 2 r * re 
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Sack. with (love: gill-flomre. 


If you will make 2 Cordial liquor of Sack with 
— — you muſt do thus: Prepare 
our Gilly- flowers, as is ſaid before, and put them 
nto great double glaſs- bottles, that hold tw] o gal- 
lons apiece, or mpre ; aud put to every gallon of 
Sack, a good half pound of the wiped and cut 
flowers, putting in the flowers brit , and then the 
Sack ypon them. Stop the glaſſes exceeding, cloſe, 
and ſet them in a temperate Cellar: let them ſtand 
ſo, till you ſee that the Sack hath drawn out all the 
incipal uncture from them, and that the flowers 
in to look paliſhz; (with an eye of pale, or 
faintin colour.) Then pour the Sack from them, 
and throw away the exhauſted flowers „ or diſtil a 
ſpirit from themzfor if you let them remain longer 
in the Sack; they will give an earthy taſte to them. 
You may then put the tinted Sack into fit bottles 
for your uſe, ſtopping them very cloſe. Bur if the 
ſeaſon of the flowers be not yet paſt, your Sack 
will be better, if you put it upon new flowers, 
which I conceive will not be the worſe, but perad- 
venture the better, if they'be a little dried in the 
ſhade. If you drink a glaſs or two of this Sack at 
a meal, you will find it a great Cordial. 
Uu Upon better conſideration , I conceive the beſt 
way of making Hydromel with Clove-gilly-flowers 
is thus; Boil your ſimple liquor to its full height 
(with three parts of water to one of honey) 
take a ſmall parcel out, to make a ſtrong infuſion 
of flowers, pouring it boiling hot upon the flowers 
in earthen Veſſels If you have great quantity, as 
fix to one, of liquor, you will eaſily draw out the 
tincture in fourteen. or ſixteen hours infuſion 1 
B 3 other- 


(189 | 
otherwiſe you may quicken your liquor with a par- 

cel of Sack. In the mean time make the great 
quantity of liquor work with yeaſt, When it hath 


almoſt done — —— put the in- 
ſuſion to it warm, aud let it fermont more of it will. 

When that js almoſt done, put to it a buy with flow- 

ett to hang iu the bung. 0 

I conceive that Hydromel made with Juniper. 

derries(firſt broken and bruided) boiled in it, as ve- 

17 . Adde alſo to t Raſemary aud Bay- 


ves. | 
Upon trial of ſeveral wars,; I iconchude ( 
things yet appear to we) —— d 
jt mul} not be fermented with yeaſt (unleſt you pur 
Hops to it) but put it in the barrel, and let it fer- 
ment of it ſelf, keepi ee 
on the „ to lie — „yet ſo chat the 


work the liquor may raiſe jt , to e out 


And nave always ſome new-made plain 
liquor, to fill it up as jt finks, warm while jt works, 
but coll during thxee or four months after. Then 


ſtop the rents cloſe 5 and when you will 
— cad with ries , or Morello-Cher- 


ries, or Raſpes, or Bilberries , or Black Cherries, 
put their juy ce to the liquor when you tun ir,with- 
out ever boiling it therein; about one quart of 
juyce to every three or four gallons of liquos. You 
may ſqueeze out the clear juvce, and mingle it with 
the liquor, 2nd hang the Magma in à bag in the 
bung. IL chink it bs beſt to break the ſtones of the 


Cherzjcs , before you put their Magma into the 


Þbae:' 1 7 | 


+ $iace I conceive, that Clove-gilly-flowers muſt 
never be boiled in the liquor; that evaporateth 


their ſpirits, which art very volatile: but make a 


Rrong infuſton of them, and beſides hang abag 
i * $0 ; © 


* 


(25 
— tenge: —— that it 
— 


head. in Ae pron — —— — 
— daink is ſtrong. Tha Rogret 
—— or Ble camipane cor Eiinge 4 or Orris, 

be g dd and plealdit;] to be boMedoin the. li- 
— Raſpes and Cherries, and-Bilbortiesape:ne+ 
ver ti bo bat qheigijuyte put inte the li- 


quor when 2 {Me only Marellbecher- 

te (ijk F8 ar — and black» ones/far 
health. I — in bei to 1 EIT ix 
any __ wi n 


Mukbetlia 1 b. * Gif out of. 
ſundry Receipts. 
127270 30 nollz; 04 4 

. eber — la of 
5 Leaves, Eye-bright, 2 Agri- 
_ abious, Balms Wood-berony, Strawber- 
ry-leaves, Burnety-of each four handfuls:; of Refe- 
mary three $andfulyy o Minty. Angricas Bayss 

as Wild- tkyme, Swest-Ma ob each wo 
handfuls, ix Bringo-toots, When the — 
taken ou che vertue of the hevbs and root let i 
des 7 — — pour off the clear; and in 
— 44 lions of & holl one ofyhoney,"forras- 
2 grin” a little col water: 
bad <h9g2s- wal hot eſcugriſey auf forte 
rnd egg. When it is clear ſcummed abet 
off, and let it cool; Meg work it wi Ale-yèaſſ, 
cu ep, aud hang in R 18 wich Ginger, Cin- 


namon, 


* 


— „ — OOO — — 


,, (no) 
anion; Cloves, and Cardaniom- And sit werk 
— umbe — PIPE I 


more, Mv it up claſe. 
"Im: twenty gallons of water, boil SheerchaykeX 
leares;Biye-! bright, Roſemary b; 1 
flowerrz of e each five — l 


roots, woo tr two galiong and — of [this 
cocxion put one gallon of z boil it, xc. Wien 
it is ruhned 1980 in id a bag Zontaining-five 


3 — t. — —— re the 
drinle ; and make it ora A and 
Nr e winch I 


1 Lady Gowers white Meath q 
| uſed 45 e 
Take to ſour als of e one gallon of 


Virgin-honey z let the water be watm before: you 
and chen put in the whites of ; 


put — 4 
or 4 egg well beaten, to male the, ſcum riſe. Whon 


the honey is th 7 melted and ready to boil, 
n the ſhell faftly , hen the 
. ye the water, to the bigneſs of a groat 
ia ſi ghet is ſtrong enough-of-ahe honey. The egg 
wilkiuickly be hard, and * not. xiſe : thete- 
— 2 put in 27 wi the firſt do not riſe 
— water and ho- 


— 72 being. 
mayb if you pleaſe, hoil in it a.little. bundle 
Vous ſemary „ Sweet-mazjoram , and Thyme ; 
oy Rn taſteth to yeut liking » take it forth 


again. 


f 
1 
3 
I 
3 
e 
c 
5 
e 
6 
Fo 
e 
3 
U 
1, 


( 
Na k good. 88 Meath-is bot. 
enough; Take irof, thesfte , and put ic iõi˙ 

> 3 — blood-warni; put in ſome Ale» 
barni to male ãt work „and cover it cloſe with a 
W The nent morning tum it 
and af ynαν pleaſe:pur in a. bag with 2. little 

G5 inger aud æittle Nutmeg bruiſed, and vHenlit 
bark dooe whrk iy. "Bop K up cloſe fora month; 


228 0 . 
EL 


Sir Thomas Gowers Mobegli for | Health, 


Firſt boil the water and ſcum it - thento 12 gal- 
lens put s ;handfuls af S werte bey ar- lead. of 
Sweet, marjoram, Roſemary, Thyme, of each ont 
handful; flowers of Marigold, Borrage,. Euglaft 
Sage, each two handfuls. : 'Boil-all-to 
gently, till a third waſte.» To eight — 
put tyo gallons of pure body, boi them tili 
the liquor bæar an egg adth of a 15355 
7 a grgat ; together 2 250 uch ſpices av y ou! 

ulſed, ayes beaten) Aan ounce of 
— 19092 e Hine AUG 

You Mut obſerve carefully 1. 
che liquor to boils. to cauſe; a luſiy Servant (his 
arms well waſhed) to mix the honey and water to- 

ether; labouting it with his hands at leaſt an 
— without inter mi ſſion. 2. That when jt 
to boil faſt, you take away part uf the fires — AS 2 
may boil low,Ily, and the ſcum and droſs ——— 
one fide, the other remainiag elear. 
take it off, let none of the liquor; go away: —* he 
droſs. 3. When you take jt from the fire „ let iz 
ſetle well, before it be tunned into the Veſſel, 
whergin you mean to keep it; and when it comes 

near 


' (229 

neut the bottbm, det it be takenlcarefully from 
the ſediment with a thin diſhy ſo as nothing be put 
into the veſſel, but chat js: clear. 4. Stop it very 
cloſe (when it is ſet in the place, where it muſt re- 

main) cover it wich 2 cloth 5 upon which ſome 
. bandfuls of Baysfalt and Salt-petre u hid, and 
orer that lay clay, and zturf. 5. Put into it, hen 
you ſtop it, ſome ne w- laid 2 
tionable to che bigneſs of the veſſul, hell un 
kent: ſix eggs to a ſixteen galloaia: The whole 
egg - hell and all will be entirely conſumed. 


BETS Kii! Demos 
| Metheglin for taſte and colonr, 
ACS 34 O70 07 SOVTOL aft 119 
Muſt be boiled as the other, if vun intend to 
trop it above half a year, but leſs according to 
the dime, wherein you mean to uſe it. I ou muſt 
pur iuno herbs, to avoid bitternefs und difcolour- 
ing and the proportſon of water and honey more 
la” or hays en ir ſooner ox {ator 1 - (ay 
honey to 45 5 Ur s of wareri } It ro be 
weak, and to be ak „ you maſt whey it is 
tuned „ put iu WM of- bread (hard coſted ) 
ich half a ſcore drops of ſpirit of yeaſt or 
em d 43 for want of it, Iyread it with 
puzeſt: barm beaten A few e oxl oi cin- 
namon, If you intend to glve # the taſte of Raſpes, 
then adde more burm to make it work well, and 
rg ors time of working, put in your Raſpes 


ir ſyrrup) but the fruit gives a delit ate co- 
Nur, and fyrrup a dutler tincture. Drink not that 
made aſtet the firſt manner, till fix months, and it 
1 better than wine; but bottled, 
I more ſoiritec i an un dt ink. | 
--- The ſpirn of Darms is made by putting ſtore of 
witer to the Batm; . they diſtil the ſpirit, as _ 
4 r 


(33) 

do other ſpirits ; at laſt an oyl will come, whichi; 
Sir Thin Gower makerk- his vedivary- 
thus : Mako very ſmall well brewed Ale; t High 

along ot. this 2 honey; when it 
js well diſſol ved an Are, run-up — 
ma king it work in due manner ich bara! wk 
hath done —_— clofe , dn in thi 
e tod * 99G 

He makes Merheglin thus 
of Rglontiae- leaves Couſhp- flow 
Sweet-marjoram , and ſome Noſematy u Bay: 
leaves, Berotiy, and/Scabiousy and a little Thy me, 
Afr the ſediment hatk ſerled,: put one third, prix 
fourth, one fifth, or owe ſhah part of honey, og 
cording as you uud have it Rrongy and ſoon tet. 
dy) to the clear ſevered from the ſetlememt ; 00d 
ſtir it entcecding well with ſtripped arms fotir or 
kve hours; till it be perfectly incorporated. Then 
boil and ſcam it; let it then co, and tum ĩt up, t. 
Aﬀter it hech cooled, lade che clean from the ſetle- 
ment, ſo that it may not rr. 
Clear thus ſe vered t ings.” Much” — 
perfection conſiſteth in Rirring it long wich MIP 
— arms before you boil it.” Then to boil it very 

eiſurely till all the ſcym'be+oF, And order your 

fire ſo, that the ſcum may riſe and drive all to one 
fide, This will be — pale, clear, the ples” 
fant Methegliu. He uſeth to every gallbg-of we. 
ter, a good handful of Bglantine-lea ves; asd as 

much Cowſlip-lowers , but only a pugil of Thyme 
or Matjoram. " | nen 


WIG & #31 13> 
As excellent way of making white Arthex line. 
Take of Sweer-bryar-berties , of Roſematy, 


broad 


8 


| (24) | I 
broad Thyme, iof each a handful. Boil them in a 

quantity of fair water for half an hour ; then 
*leanſe the water from the herbs, and let it ſtand 
Four and twenty hours, until it be thorow cold. 


ay; =D ———— place is beſt) 
e it io of that it bear an 

(if youll ha ve it ſtrotg) the breadth of a — 
above the liquor. This: being done, lave and 
bounce nj here and 1 as oo Raney — 
water may iacorporate and work well together. 
After this boil. it ſoftly over a gentle fire, and ſcum 
it; then beat the whites of eggs with their ſhells, 
and put into it to clarifie it. After this, put ſome of 
it into a veſſel , and take the whites of two ee 
and 2. n — a ſmall quantity of fine 
flower beat them together, and it into 
che gelt cloſe covered, — it may — 3 Then 
Pour the reſt unto it by degrees, as you do Beer. 
At laſt take a quantity of Cinnamon, two or three 
races of Ginger, and two Nutmegs (for more will 
alter the colour of it.) Hang thele in a little bag 
in the veſſel. Thus made, it will be as white as any 
hie wine. 


120 Aunler way of making white Metbrglin. 


To three gallons. of Spring-water take three 
2 honey, and ſer it over the fire, till the 
f ile pretty thick. Then take off the ſcum, 
and put in Thy me, Roſemary, Hyſop, and Maiden- 
hair, of each one handful, and two handfuls of 
Eglantine-Jeaves, and half a handful of Organ. 

Spices, Gi „Nutmegs, Cingamon, and a 
little Mace, and boil all theſe together near half an 
hour. Then take it from the fire , and let it * 

; tl 


(25) 
till it de cold, and then ſtrain it, and ſo tus up; 
— cloſe, The longer you keep i, the better 
it'w . BL £ | 77 Wt « 


Antther way, 
Take two gallons of water, one E 


„Parietaty one handful, 1 ne,; on 
Nagl, of Hylop de aPugily be Perg ee 
one Fennel - root, the pitch taken out: Nettles 
one Pugil, fix leaves of Hart- tongue: boil theſe 
together one hour, then put in the Honey, and 
Nutmegs, Cloves, Mace, Cinnamon, of each one 
ounce, of — three ounces : boil all theſe toge- 
ther; till the ſcum be boiled ja , not ſcumming it. 
Then take it off, and ſer it to cool; hen it is cold 
put in it fix ſpoonfuls of barm, and when it is 
it will kiſs in the pail. You muſt take out the | 
when put in the honey. If you: put in theſe 
herbs following, it will be far r 3 'Sanicle, 
wy Ayens, and Ladies-mantle , of each one 
handful. | | kat 91 


Td make white Metheglin. 

Take of Sweet-bryar a great handful; of Vie2 
let-flowers,Sweet-marjoram, Strawberry-leaves, 
Violet-leaves , ana one handful, Agrimony, Bu- 

loſs, Borrage , ana half a handfil ; Roſemary 

— branches, Gilly-flowers, Ne 2, 4 — 

wall-flowers, with tops) Anniſceds, Fennel, 

and 8 of each a ſpoonful: two 
all theſe 


Mace. Boil in twelye gallons of water ; 
the ſpace of an hour ; then ftrain-it-, and ler ie 
Rand until it be milk- warm: then put in as much 
hontys. as will catry an egg to the breadth, of fix 
| . pence 


(26): 
35 leaſt; then, boil it again, and ſcuto je clears 
u potil in de cad; then pur a pine 
of Ale · barm into it, and ripen It as vou do Beer, 
and tun it. Then hang in the midſt of the veſſel a 
little „with a Nutmeg quattered „ a Race of 
= iced, 2 little Cinnamon, and Mace whole, 
thoee-gtoins of Muk in 2 cloth pur into the 
amongſt the raſt qi the Spices. Pur 4 ſtone 
— ER 3 
r gallons o 

to have for io readineſs. 72 

Sf Mad. 
. honey and difflre ir in 


four oi water, beating down with 
dean wooden ladles : * it gently, 


— while if] — riſeth 3 


auc if vn will clarifie-rhe liquor vn a few beat- 
en Uhites of eggs, it will be rhe clearer. The rule 
of: ita heing d enough e, when it yicldeth no 
more ſcum, and beareth an egg, ſo that the hreadth 
of a groat is out of the water. Then pour it out 
of the kettle imo Oden veſſels, and let it remain 
there till it be almoſt cold. * hen tun it into a veſ- 
Nr Sack hath been; t 


th A lee fir ming of Meath; 


7" re i honeoy;"and mi it with 4 gal- 
lan of Boumaimwater;ant wot k it well four days 
—— four times a day' 4 the fifth day put fe 

the fire and letit boil an hour | aud ſcum it 

welt i they take the whites of two egg, aud boat 

| thawito froth, und put it inte the Hquos, Mint 
i Well vill de whites ot eggs havers (4 of 


M124 - ſcum 5 


— 


err 


— m_ mem — 


(#7) 
ſcum ; * take it off, ſcumming the liquor cleanz 


the rake 3 of Strawberry-leayes and Vio- 
ere wider» ka Mal pe orig oF Roſem 


TEES, Spike 4 pod 
5 1 


> 


Nutmeg Mcd, 20d ier 86 


wj 
Feen will ave pom Men | 
3 Tu 


0 Lord Hell remnls. 
na 7 — of Er 


preg jb 
= amal pr 


Wer dry Fo 25 
0 gut 5089: thi 
I 24985 to I it work. 
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(a) 


ils Ly about half 
fren x and ſcum it 
Self ark let; and be ſurero it up to 
3 NS: quantity as at the*firſt : Put 
tfleRof according to the quanti- 
du make, RT it half 2 quarter of an 
e You may put 2 little 
Ginger 50 Ive tr's ee reof, and 
babe K 1 m of feat after it. Then 
take and put it imo à Wooden veſſel {which muſt 
be well ſcalded, leſt it taſte of any thing) letitſtand 
all night, and the next morning ſtrain it through a 
ſie ve of hair. 
rhei t vo pleaſe you may boi! uß your grounds 
eg a in the bottom of the veſſel with three or 


at of Water and when it is cold, ſtrain 


95 reſt; ad p ut to ir little good light barm, 
ape make in the Wintet, you miſt let 


Ae ſtand three days 2nd chtee nigits covered up, 
e op'; Sand tp rights in Summer, 


| it ut * ture” y * of 
e 


ih, muſt 204 14 atding Water, whilſt you 
boil? our Meath , Tt will #rinlfap the leis of y out 
Mea Four t paonfuls of God. new Ale-barm 
will ſees? 7 58 warts, of Sy, "Ag" vou de- 
Gre your Merch in ſtrength”, ſo rike che tirl} 
either of che quäutiries of water, "Live; [quarts is 
reaſonable. 


Hydro. 


as ws 6+ «a AS «a a 4 ico nc * 
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Hydronel 41 J made it week for: the 


Take eighteen quarts of 'Spring-water; and ons 
quart fn ; Edenthe jt rs, warm; put the 
honey into it: when it boileth up, skim it'very well, 
and continue skimmigg it as long as any f will 
riſe. Then put in one race of 4 (Need ed in thin 
ſlices) four Cloves ; and à little ſprig of green 
Roſemary. Let theſe boil iu the liquor ſo long, till 
in all it have boiled one hour; then ſet it to cool, 
till it de blood-watm; and then put to it 4 Tpoon- 
ful of Ale- yeſt: when it is worked up; put it into 
4 veſſel of a fit fize ; and after two ee days, 
bottle it up : You may drink it after fix Weeks, or 
two months. 88 a 

Thus was the Hydromel made that I-gave the 
_—_ , which was exceedingly liked by every 

On 1 


Sevi ral ways of making Metbeglia. | 
Take ſuch quantity as you Judge convenient of 


Spring, or pure Rain- water, and make it boil well 
half an hour; then pour it out into a wooden Fat, 
and let it ſetle 74 hours: then pour off the clear, 
leaving the ſediment in the bottom: Let ſuch wa- 
tet be the liquor for all the ſeveral Honey-drinks 
you will make. . d; 0 
7, Warm fixtcen gallons of this water ( luke- 
warm) and put two gallons of honey to it, in a half 
tab, or other fit wooden veſlel; lave it very Well 
wich à clean arm, or Wooden battledore for two or 
three hours; diffolying the _ yery well in the 
at; | Water, 


— 
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water. Let it ſtand thus two or three days in wood, 
laving.it thrice a 'day , a pretty while each time ; 
chen fu it back imo your Copper and boil & gent- 
ly, till you have ſcummed away all the — that 
will riſe, and clarifie it with whites of eggs. Then 

9 © it a dan handful of cleanſed. and ſlieed 
wain 5 and , li 54" + when then they 3 * | 


eee 
Dun a, Dr 
frer a walm vr toapaur the 4 — ar into 2 weode 
dale ad vith the es] yu i, © Lone 5 claſe i 


* | 2 Rlanket fo twa da 
1 5 42 — the 
ling 


dale ſix, ſeven, or ra weeks. 

>. In forty gallons of Se Fe ſetled 
watery weet-bryat-tops , av 
much ack of AO owers, as much of Primcofe. 
flowers, as much of Roſemary-flowers „ as much 
of 'Sage-flawers, as many. of Borage-flowers , as 
many of Buglols-flowers ; two handſuls of the 
tops of  Betowy, four hand fuls of Agrimany , and 
2 of; dy dus ; One of Thyme, as 
Sweet-marjoram, and two ounces of Mu- 

ae 2 When) this hath boiled ſo lo 

that, you, j ge the water hath drawn out all 
vertut af the erbs (which may be in half an hour) 


-out all into a 3 to cool and 


away the BID - — our the clear from the ſedi- 


ment, and d every gallons of liquor (luke- 
warm) put one enen of honey, and lave it to diſ- 
ſolve nl Brice ng ing ic ſtand two or three d 75 
laving it well thrice every ax: then boil it 


vill 


s we i _@. 


3 * * 
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will bear an egg high; then clatiſie it wich whites 
and ſhells of „and pour it into a Vat to c 
which it will do in a days ſpace or better. W 
it yet lukewarm, put Ale, yeaſt to it, (no more 
then is neceſſary) to make it work, and then tun ir 
into a Rundlet of a fit fize, that hath been ſeaſoned 
with Sack; and hang in it a boulter-bag, contain- 
ing half a pound of white Ginger cleanſed and 14- 
ced, three ounces of Cloves, and as much of Cin- 
pamon bruiſed, as much Coriander-ſeed p . 
add as — Blder Lowers. As it 
conſumet over 
honey-liquor waimed, that _—— 
rthat end- When the working is even 
almoſt xt an end , it up cloſe with clay and 
ſand, and have great care to keep it always cloſe 
hopper. After a year draw it into pottle-glafy- 
s Ropped with groudd ſtopples of glaſt, and 
heep them in a cool place, till they are ready ts 
drink, If chey as yet be not fo, 
Have a cate that never any liquor ſtay in Cops 
per longer than whilſt it is to bo Wh 
In twenty. gallons of the firſt boiled and ſetled 
water, boll fix handſuls of ' Sweet-bryar-Jeaves, as 
many of Cowſlip-flowers , as many of Primroſc- 
flowers, and as many of Roſemary Howers „ and 
half a hand ſul of Wild-Thyme, d che ſpace of 
« er or halſ an hour. Then take the clear, and 
dilolve cd a fick patt of honey, doing as a+ 
bove for the boiling and clarifying it. Bur boil is 
not to beat an egg, but only till ic be well ſcammed 
and clarified 2 pour it into a wooden tub, 
and tun Ic wick Ale-yeaſt, when it is in due temper 


"bf coolneſs, as you would do Ale-wort; and let it 


work (cloſt covered) ſafficiently. Then tun it up 
into & ſeaſoned firkin , aud 2 iz 2 om 
2 white 
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white bread ſpread with quick Muſtard ; and hang 
in it a boulter-bag containing looſely ſome Ginger, 
Cloves, and Cinnaman bruiſed, and a little Limon- 

and Elder-flowers, with a pebble-ſtohe at the 

to make it fink towards the bottom, and 
faſtned. by a ſtring coming out of the bung to hinder 
irfrom falling quize to the bottom. Stop the bung 
very cloſe, aud after fix weeks or two months draw 
itinto bottles. | | 
4. In twenty gallons of boiled and ſetled water, 
boil a quarter of an hour ten handfuls of Sweet- 
bryar-leaves, and as many of Cowſlips. Then let 
it cool and 2 22 and take the co; and 
to every four gallons of liquor, put one of honey 
. difolving * the others 1 ſet down. Boil 
it till no more ſcum riſe, and that a fourth part be 
conſumed. Then clariſie it with whites of eggs and 
their ſhells , and make it work with yeaſt. After 
ſuffic ent working tun it up, hanging in it a b 
with Ginger, Cloves, Cinnamon, and Limon-peel. 
Stop it very cloſe, and after two ot three months, 
dra it into bottles. 


A Lady Morices Meath. 


Boil firſt your water with, your herbs: thoſe ſhe 
likes beſt; are, Augelica, Balm, Borage, and a little 
Roſematy (not half ſo much as of any of the reſt) 
a handeutof all together, to two or three gallons 
of, water. After abour half an hours boiling , let 
the water run through a ſtrajacr(to ſeyer.the herbs 
ſtom it) into wooden or earthen veſſels, and let it 
cool and ſetle. To three parts of the clear, put 
one or more of honey, and boil it till it bear an 
eg, leaving as broad 25a ſhilling out of the water, 
wkiniming jtyery well? then pour it vutinto veſlels, 
317K "7, as 
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as before; and next day, when it js ron mar 
cold, pour it into a Sack-Cask, wherein you have 
firſt put a little freſh Ale-yeaſt , about to ſpoon- 
fuls to ten gallons : hang ja it à bag with a little 
ſliced Ginger, but almoſt a porringer full of Cloves. 
Cover the lightly till it hath'done working ; 
then ſtop it up cloſe: You' may tap and draw jt a 
year or two after, Itis excellent good. | 


A Lady Morice her Siſter makes hers this, 


Diſſolve your honey in the water till it bear an 
<g5 higher or lower, according to the ſtrength you 
will have it of. Then put into it ſome Sea-worm- 
wood, anda little Roſi „aud a little Sage; 
about two good handfuls of all together, to ten 
gallons : When it hath boiled enough to take the 
yertue of the herbs, skim them out, and ſtrew a 
hand ful or two of fine wheat-flower upon the boil- 


ing i uor. f % . 
—— draw all the dregs to it, and ſwim at 


the top, ſo that you may all off t : 
— this — holdeth _ beſt — of clari — 
iquor, and making it look Then it in- 
to veſlels as above to cool z let it ſtand three days, 
then tun it up into a Sack-Cask without yeaſt or 
ſpice , and keep it topped till it work : then let it 
be open till it hath done, working, filling it up ſtill 
with other honey - drink: then 12 it up cloſe for 
ayearor two. You may at firſt ſtop ir ſo , that the 


ſtrong working may throw out the ſtopple , and yet 


keep it cloſe, till it work ſtrongly. She ſaith that 
ſuch a ſmall proportion of Wormwood giveth it a 
fine quick taſte, and a. pale colour, with an eye of 
— The Wormwood muſt not be ſo much, as to 

iſcerti any the leaſ} bitterneſs ia the "taſte ; 
L. 3 that 


| N 
hat the compoſition of it with the honey ve * 
a quickneſs. The Roſemary 2nd $4 — 2 
cat deal leſs then the W od, times ſhe 


phe uſeth this way moſt, It males the Meath drink 
exceeding quick and pleaſant, When you pierce the 
Cack, it will flie out with exceeding force, and be 

feady to throw vut the ſtopper and ſpigot. | 


Ty maß white Meath, 


Take Roſenury, Thyme, Sweet-bryar, Peny< 
royal, Bays, of each one hand ful; ſteep them four 
and twenty hours in @ boul of fair cold water cove- 
red cloſe ; next day boil them very well in another 
water, till the colour be very high; then take un- 
other water, and boil the ſame herbs in it, till it 
look green, and ſo boil chem id ſeveral waters, till 
ey do but juſt chahge the colour of che water. 
The firſt waters are throwh away the laſt watet 
mult ſtand four and my the herbs in 
it. The liquor being ſtraihed ſrom them, you mult 
put ia as much fine honey till it will bear an egy | 
you. mult work and la boùr the with the liquot 
2 phaſe day, till the honey be c z then let 
it land a night a clearing. In the morning put your 


82 a boiling ſot 4 quarter of an hour, with the 
whites and ſhellz of fix 72 So ſtrain it through 
- 


a bag, and let jt ſtand u day a po, 10 tun it 
ups and put it into the veſſel ia a linnen bag 

Cloves, Mace, Cinnamon, and Nutmegs bruiſed 
all none, if you will have it to drink preſently, 
rake the Whites of two or three eggs, of Barm a 
| ſpoon- 
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ſpoanful, and as much of ;wheaten flower. Then 
let it work —. ſtop it, after wa nls ſtop it 
well with Clay and Salt : 4 quart of hobey to 2 
prone liquor; and ſo proportionably for theſe 


L Sir William Paſton's Meath. 


Take ten gallons of Spring-water,and put there- 

; Lex this boit half an 

well ; then put in one hand- 

ry, and as much of Bay- leaves, with 

4 little LImon-peel. Boil this half an hour longer, 
then take it off the fire, and put it into a clean tub, 
and when it is cool, work it up with yeaſt , as you 
do Beer. When it is wrought, put it into your veſ 
ſel, and ſtop it very cloſe... Within thtee days you 
may bottle itz and in ten days after it will be fit to 


Anethey pleaſant Mearh of Sir Will. Paſton's. 
To a gallon of water put 2 quart of honey, about 
ten ſprigs of Sweet-Matjoram , half ſo many tops 
of Bays ;. boil theſe very well together; and when 
i cold, bottle it up. Iti will be ten days before it 
be rendy to drink. [ PIC 


eAnother way of making Meach. 


B6il Sweet-bryar, Sweet-marjoram, Qloves and 
Mace in Spring-water, till the water taſte of them. 
appt gallons of water put one gallon of honey, 

boilira little to skim and clarthe it, When you 
art ready to take it from the fire, put in 4 line Li- 
mon- peel, and pour it into a onde 6 veſſel, and let 
"þ - it 


* (36) 
It ſtand till it is almoſt cold. Then 1 — 
yeaſt, aud ſtir it all er: ſo let it ſtand till 
nent day. Then put a ſew ſtoned Raiſins of the 
Sun into every bottle, and pour the Meath upon 
them. the Bottles cloſe , and in a week the 
Meath will be ready to drink. 


Sir Baynam Throckmorton's Meath. 


Take four quayts of. Honey, good meaſure 5 put 
to it four gallons of water; let it ſtand all night, but 
ſtir ir well; When y ou put it together: the next day 
boil it, and pur to it Nutndegs, Cloves, Mace, and 
Ginger, M each half an ounce: let theſe bol wich 
the honey am water till it will, bear anegg at the 
top without ſinking; and then it is enough it y ou 
ſee the egg the breadth of a fix-pence, The next 
day — tels your veſſel, and put thereto tN¼ or 
three ſpoonfuls of Barm ; and when it hath done 
working, you may (if you like it) put in a little 
Ataber-gretce in a clout with. a to it to make 
it fink. This ſhould be kept a whole year before it 
be drunk ; it wilt drink much rhe better, free from 
any taſt of the Honey, and then it will look as clear 

_ as Sack. Make it not till Mficbarimas, and ſet dt in 
2 cool place. You may drink it a quarter old bur 
it will not taſte ſv pleaſant then, as when it N; ald. 


: white Afutbeglin. 


Take a gallon of Honey, put to it four gallons 
of water, ſtir them well together, and boil them 
ina kettle, dll a gallon be waſted with boiling and 

ng. Then put it into à veſſel to cool :-when 

it is almoſt as cold as Ale- Mort, then clear it out in- 
to another xeſſel: then put Barm upon it * 
0 


x / 
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dots your Ale} and ſo let it Work. And then tus 
it up Fox 2 Vellel, and pat into It a bag with G- 
er, Cloves, and Cinnamon bruiſed a little; and ſo 
the bag in the veſt}; and ſtop it up very clofs; 

and when it hath ſtood a month or fix weeks, bottle 
it up and fo drink it, You may put ina lietle Lime. 
eel into ſome of your Metheglin, for thoſe thar 
ike that taſte ; which moſt peſſons do very much. 


' A Rectipt for m king of Meath. 


Mrs. Hebden telleth mo, that the way of making 
Honey-drink.in Ra is thus; take for example 1 60 
of Spring-water, boik-ira line; chen let ic 

24 hours! to cool, and much ſediment wilt fall 

to the bottom ; from which pour the clear) and 
warm it, and put twenty or five and twenty gallons 
of purt honey to it, and lade it u long time with a 


t wooden battledore, till it be well diflolved, 
fee next day boil it gently R have kimmed 
riſe, 


all the N w_ — — —— 

ant, in this li ou 3 in 
* „ a little quanti er 5 — two 
hand fuls, which mult boil fafficiently in the liquor. 
Put this into the cooling Fat to cool two or three 
days. When jt is abont milk-warm; take white- 
bread and cut it into toaſts, 2 which (when they 
are hot) ſpread moderately thick ſome freſh ſweet 
Ale-yeaſt, and cover the ſuperficies of the liquor 
with ſuch toaſts : Then cover the Tub or Fat with a 
double coarſe ſheer, and a” blanker or two, which 
tie faſt about it. This will make your liquor workup 
highly. When you find it is near its height of work- 
ing; ande that the liquor is riſen to the top of the 
Tub ( which it wanted 8 ori1o inches ut firſt) 
Kin of dhe roaſts and yealt and tuo it ur In 4 
f | Hogſhead ; 


—— —— 6. as is laid above. Ye 
your as v i 


as alſo 
My Lady Bellafliſes Atrathᷣ. 


- The way of making is thus. She boileth the Ho- 
ny with Spring-water, ns I do, till it be clear ſcum- 
med ; th gallon of Hony put iu a pound 
or two of good of the Sun ; boilthem well, 
and till the li bear an egg. Then put it into 4 
Cowl, - —.— — — —— ke 
£00] to yealt to it, on — 
warm ; which o thus: ſpread feat upon 4 lrg 
ot toaſt, it wp i 5 

cover the with — with 
work well. When it is wrought 

ing it tun through. a locſe open 

to ſevet che Raiſins and dregs from It. Stop 
| it 


1 


+6 no er Kere ee 


rng 


you 
drink, and it will be leaſant and quick, 
look like white-wihe, ads 5 v 


Another: Metheglin. 


— gallons'of whtery . boil Ruſentary, 
. half a handful, and i 
two handfols : When the” water hath | 
dran out the vertue of the herbe, pour all iuto a 
Tub, —— 2 —.— and 
to every three gallons of the c liquor (or two 
and a half; if . have 1 wag 
t due o yy it till it 

— 9 ſcum will riſe : which 
to nabe riſe rhe better, put in now and then a pot- 
1 Then pe een Tubs 

et It ſtand to coal, till it be blood-warm, and 


* 


then pu by de a pint of Ale to it, to 
make it work. So let it —— te! fe 


covered, Then im off the yealty put it into a 
ſeaſoned batrel q; but tap it not up cloſey till it have 
done hiſſing. Then either ſtop it very cloſe, if you 
wy keep it in the barrel, 4 _ ee 

into this proportion, Gi iced, Nutmeg 
broken, az one — bruiſed half an 
dunce id a bag, which hang in the with a 
Rone in it to make it fink. You may add, if 
pleaſe, to this proportion of water, or one 
more, two handfals of Sweet-bryar-lcavosy' and 
one of Betony. 7 

ä My; 


(8) 
| wn Mr. Pierce's Exeellent white Metheglin. | 


2 In s Copper, that holdeth conveniently three | 


s; or near ſo much, boil the beſt water, 
(as full as is fitting ) A oon as it boileth well and 


high, put to it four handfuls of —* nr rg | 


as much of E —_— two handfuls of Roſemary, 
as much of Sweet-Marjoram , and one of broad 
Thyme, Let them boil à quarter of an hour: (He 
letteth them boi] no longer, to preſerve the colour 
of the Merheglio pale) then ſcum away the herbs, 
. alſo the water clear. Then lade out the 
water, ( it run through a Ranch-Sieve) into 
a wide open veſſel, or large Vat to cool, leaving 
the ſetlement and drega. (He often leaves out the 
Bye- bright and Thyme, when he provideth chiefly 
for the pure taſte 3 though the 1 hurts it 
but little.) When it is blood-warm put the honey to 
ity about one part to four of water; but becauſe 
this doth not determiue the proportions exactly 
(foriſome honey will make it ſtronger then other) 
muſt do that by bearing up an . But firſt, 

ve and your mixture exceedingly, (at leaſt an 
hour) that the honey be not only perfectly diſſol- 
ved, but uniformly mixed throughout the water. 
Then take out ſome of it in a great wooden bow] or 
pots and put a good number, (ten or twelve) new- 
id eggs into it, and as round ones as may be; for 
long ones will deceive you in the ſwimming ; and 
ſtale oncs, being lighter'then new, will emerge out 
of the liquor the breadth of a ſix-pence, when new 
ones will not a groats breadth. Therefore take you 
many, that you make à medium of their ſeveral 
emergings ; unleſs you be certain , that they which 
youule, are immediately then laid and very og 
* 
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The tule is, that a groats breadth (or rather but a 
three-pence) of the egg- hell mult iw im above the 
liquor; which then put again into your ro 
boil. It will be ſome while before it bol V 
venture a good of an hour) but all char 
while ſcum will riſe, which kim away ſtill as itt. 
ſeth ; and it ſhould be clear ſcummed by then it 
boileth : which as ſoon as it doth, turn up an hour 
glaſs, and let it boil well a good hour. A good 
quarter before the hour is out, put to er, 
white Ginger beaten exceedingly ſmall and ſearſed 
which will ſever all the ins and coarſe parts from 
fine) which having bailed a quarter of an hour, 

ſo to make up the whole hour of | _—_ —_— 
the liquor into wide open Vats to cool. it is 
te cold, a bn mango Ale-barm into a 
end-wiſewith his head out, 

pour upon it a'pailful of our cool liquor out 
of one of the Vats; which from high up- 
on it with force, will breakand' d the | 
2 mix it —— Pour _ 
lately another pailful ro that, continuing to do ſo 
till all the liquor ben. Which by this time and this 
courſe will be uniformly mixed with the barm, aud 
begin to work. Yet ſcoop;and lade it well a while, 
to make the mixtion more perfect, and: ſer the 
working well on foot. Then cover Butthead 
with a only in Summer, but blankets in Win- 
ter ; and let your liquor work about four and twen- 
ty hours or more. The meaſure of that is, till the 
barm (which is raiſed to-a great head) heginnath 
alittleito fall. Then preſently ſcum the thick 
head of the barm, but take not all away ſo Tcrupu- 
louſly, but that there may remain 2 little hire 
froth upon the face of the liquor. Which ſcoop 
and lade ſtrongly mingling all ro the bottom, chat 


this 


liquor 
niſh w 
let it work two or three z that 
you ſee that all the fec nce 
out; and that what runneth out, begin- 
clear, though a little whitich or frothy on 
ide of the ſtream that runs down a 
— — (If there ſhould be 
then to ill two hogſheads, put it in 2 
it felf.) Then take ſome very ſtrong 


a that works out, and lay that fide over the 
to:caver it cloſe. The harm will make jriſtick 
| This covering will ſerve for 


4 


14 


11 


to the hole, wich a linen about it, to preſs it 
hut ler little vent with a peg in it be made 
— in ſome 3 above. This may 
to broach iu five or fix months ; but three 
or 2 month before you do fo, put into each 
ſhead half an ounce of Cinnamon, and 
ounces of Cloves beaten into moſt ſubtile powder, 
(ſometimes he leaves out the Cloves) which will 
ta moſt pleaſant flavor ; and they (as the 
| did) fink down. to the bottom and: never 
trouble the If rhey be put in long before 
(much more if they be boiled) they toſe all their 
taſte und Spirits entirely. This will laſt — well 
half 2 year drawing: But if you ſlay broaching it 
aycar, and then draw it into „ ir will keep 
admir⸗ three or four years, -growIng' to bo 
much berrer , then when broached at fix months 
end. It will be if you firſt boil the water by 


faſt in. 
in 


4 


be fit 


I 


it ſelf, then let {x ſexje four and tmeoty hours, and 


poug 


or two. Then ſtop it cloſe with ſttung Cork 
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2 any te! 
early in the 
intend to dine late 


Un thus with purified 
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An excellent w4y te mak: Metheglin,, called the 


Lier of Liſe, \ with theſe fallowing Ins 
Take Bugloſs, Borage, Hyſſop, Organ, Sweet- 
marjoram, Roſemary, French-cowſiip, Colts- foot, 
Thyme, Burner, Self-heal,Sanicle a little, Betony, 


Ne- buttons, Harts-tongue, Meads-ſweet, Liver- | 


wort, Coriander two ounces, Biſtort, Saint J ohns- 
wort, Licoriſe, two vunces of Caraways, two oun- 
Fes of Yelow-ſaunders, Balm, Bugle, half a pound 
of Ginger, and one ounce of Cloves, Agrimony, 
mer {-rovts, Cumfrey, Fennel-roots;Clowns- 
eh-hair,, Wall-rue, Spleen- wort, 

Sweet-oak, Pauls-berony, Mouſe-ear. 
For two Hogſheads of Methegiin, take two 
hartdfuls apiece of each herb, excepting Sanicle ; 
of which you take but half a handdul, You make 
It in all things as the white! Meath of Mr. Pierce's 
is made, excepting as followeth. For in that you 
boil the herbs bur à quarter of an hour, that the 
colour may be pale: But in this, where the deep- 


neſs of the colour is not regarded, you boil them 4 


ood hour, that you may get all the vertue out of 
. Next fur the ſtrength of it; whereas in 


that, an 5 is to emerge out of the liquor but the 
0 


breadth of a three- pence; in this it is to emerge a 
large groats breadth. Then in this you take bur 
half a pound of Ginger, and one ounce of Cloves. 
Whereas the white hath one pound of Ginger, and 
two ounces of Cloves. To this you uſe three quarts 
or rather more of Ale-yeaſt (freſh and _ an 
when all your liquor is in a high ſlender tal pipe 
with the narroweſt circumference that may 

Bt (which 
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a 45 
(which makes it work better then a broad one; 
where the Spirirs loſe themſelves) you have the 
yeaſt in a large noggin with a handle pr pail, and 
put ſome of the liquor to it, 4nd make that work ; 


then pour it from / high unto the whole 


quantity in the pipe, avd lade it ſtrongly with that 
a five or fix; or eight times, ing it every 

a c 

8 


time from high, and wo itw 

ſo every Atome of the yeaſt may wipe, ed with 
every Atome of the liquor. And this courſe (in 
1 you may alſo uſe in the white. It 
is beſt not to broach this, till ayear be oyer after 
the making it. 


To make good Metheplin. 


Take to evety p3ton of honey, three gallons of 
water, and put them both together, and ſer then 
over ſo ſoft a fire, that you may endure to melt and 
break the honey with your hands. When the honey 
is all melted, put in an egg; and let it fall gently ro 
the bottom, and if the egg tiſe up to the top again 
of the liquor, then is it ſtrong enough of the he 
but if it lie at the bottom ,-you-muſt put in 
more honey, ſtirring of It till it do riſe. If your 
honey be very good, it will bear half a gallon of 
water mere to a gallon of honey. Then take Swe er- 
bryar, Roſemary, Bark, — Marjoram, 72 
ory,” of each à good handful, which muſt be tied 
up all together in-2 bundle. This proportion of 
herbs will be ſufficient for twelve gallons of Me- 
lin ; and according to the quantity you make 

of Metheglin, you muſt adde af yourherbs or take 
away. When you have put theſe things together, 
ſet it upon a quick fire, and let it beil as ſaſt᷑ as you 
can for half an hour 4 or better, skimming of it 
14 . D ; very 


er, that 


| (46) 
very clean, which you muſt clarifie with two or 
three whites of eggs. Then take it off from the 
fire, and put it preſently into ſome clean covers, 
and let it ſtand till the next morning; then pour 
the clear trom the bottom and tun it up; putti 
in a little bag of ſuch Spice as you like , whe 
Ginger muſt be the moſt. After it hath ſtood ſome 
three or four days, you may put in ſome two or 
three ſpoonfuls of good Ale-yeaſt ; it will make 
it ready the ſooner to drink, it you let it work to- 
gether before . ſtop it up. 

The older che honey is, the whiter coloured the 
Metheglin will be. | x 


Tomake white Metheglin of Sir J. Forteſcue. 


Take twelve gallons of water, one handful of 
each of theſe herbs,Eglantine,Roſemary,Parſley, 


$trawberry-leaves , Wild-thyme , Balm, Lirer- 
vort, Betonys Scabious 3 when your water begins 
to boil caſt in your her bs, and let them boil a quar- 
of an hour: then ſtrain it from the herbs. 

n it is almoſt cold, then put in as much of the 

ey „ as will men. hear ch.O0hs to the 
breadth of two pence, and ſtir it till all the honey 
be melted. Then boil it well half an hour at the 
leaſt, and put iato it the whites of fix eggs beat- 
en to a froth to clariſie it; and when it hath drawn 
all the ſcum to the tos n it into wooden veſ- 
fels. When it is almoſt cold, ꝓut barm to it, and 
when it worketh well, tun it into a well ſeaſoned 


veſſel, where neither Ale nor Beer hath been, for. | 


marriag the colour; and when it hath done work 
ing » yak . — quantity of Nut » Mace, 
Cinnamon, Cloves, and Ginger bruiſed , and put 
it into a boulter-bag, and hang it in the bargel, 


F ww as wa. w #@©o 44 cot 
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IF. e the ſpice , ley 
it boil chzes or four walms ace 
in the oney. But af make chave's 4 
coloug......* .. 


Moni of deep fon Meg 


To ſeytn duarts of water, take two quatt of 
bag 2 it well o i vr 455 2 tl 
the ge 0 I > and tak B 
7 e 


r them into the 
5 | 
3 


Pe Fo V A, 


ö dent 
». apd ] 
i in 5 5 

veſſel, . and op i up ck * 


1 — de 
para va Mee va 


My Lud Gorge his Arb. 


T em quamiry of rainywatet a ant 
1 s 0 5 1 
dirauberrycleaves, Wall-flgwerg, Borage, 

(50k each ons kandfyl 3 one ſprig of Kaya 

two: r Sage. Men he: of 
aud put a Whole 33 egg ins ie, 2 7 

anch hawey to 16 till me 'egg riſe ny SY 
then boil it again, x FOR ny 
let in cook Than tunit up: and put barm to it 
it may pen Well. Theg ſtop R Bp. x aud 
514 D 2 bang 


bene bal 


(48) 
lr t ſuch Spices 4x you like beſt.: 2 
ae to aal hree-or four month - 
« THI 


74 


The Lady Vernon's white Methegtine*'** 


Take three gallons bf: 1 Frain-water is 
beſt )boil in it broad Thyme, oſemary »Penyroyal, 
of e 8 Then put it intola Kobe 

[, and ſtrãſũ away cheè berbs q nd when 

» put in one quart of honeys nd mix it 

5 0 W e Nutnieg; a little Cin. 
Zamen Clores, 50 er; ſome Ofange and 
Limon-peels. Then bolfl and ſcum it very well 
1 7 2 will riſe; Then put i your Spices, 
and try wir a new=]aid-egg'; | and the ſtronger it 

5s, the longer ou may keep it 5 a0 if yon will 


te ark wi pot it up in bottles,” And rub 
with yea ſt, that it may touet it. and it 


will be ready ia thtee or four days to drink. ** 
* Tonka it Ia the'Spri Spitjng 3 Sore Spices z 
Cloves and Cinnamon Violets, OE 
Dips, Marigolds, '{nd'Gillyfiowers ; and be ſure 
to ſtop your veſſel eloſe With'cork x and to this put 
no yeaſt jor the 8 -gilyflowers vil ſet j i to 
work. 


""Seviral ſri of Meth ſmall and Prong. 


1. San Take ten gallons of water; aud five 
8 honey; with-a-lietle Roſemary, more 
cet-btyar', ſotme Balls, Burner; 'Choves, len 
, Ginger, Limon- perl. Tun ir with a little Barm | 
let it tẽmin a week in the Bartel with a bag of EN 
dip ont; then bottle it. 
mal. Take ten quarts of, water, and one of 
rs, „Ban 7 ttle, Mint, Cloves, * 


(49) 


defend bowl little Gioger 3 wroughtwith a lic- 
bottle it after a nights working... 5 0171 
Lake ten ga par _ * — 

» with elica „ Borage ya 
La — , Bats and Sweet-bryar 
pour it into a barrel, three ſpbonſuls of yeaſt; 
hang in 2 bag Cloves, Elder-Howers, and 2 little 


I 
Gioger 7 Take 9 and 
8 of ney „ with Sez-wormwood', alittle 
Sage, Roll 3 Put; it in a barrel, after three 
days cool; ling. ut no edo js, Stop it cloſe and 
e three ot ſqur months. 
Ts tengallgis of water take four 
of 8 claribe it ith / flome, and pot inio it 
Angel 2 7 Bay- lea ves, Balm: barrel 
7 1. — ge. aug in a der Bel 
Ginger, 


oney; boil nothing iq i it: barrei it:when/ 
80 FE ira a bag with Gloves 


mon: peel 
955 foros oper 
ang mall 
ood oral d. 
7 10 3) 0r 2 — 
Feen * with the wy 
ly ofeche Nauen. 0 * 


990 "ary | Is g 1 73 
* To. Ws Meath, le! oo 


Take three gallons of Watgys & queer of Honey, 
if it be not ſtrong en you may adde more ; 
boil ig apace an houx,and ſcum it very clean: then 
phe it off and ſet jt a working at ſuch heat s yo 

ſer Bert, 97 0 ef they 9 * it in a alen 

D 3 an 


x | 
== eng- Take teh gallons of Waters: * 
old 


* — (vi 46 60k tze 
into eyery. oue fL 3*ind 
wo Cloves. It is o 1 „Ri 

——— * dreaking ory oh: grate] 


Bp han Atundetz bite . 


" Take rd gallons of Honey, and were i pat 
Ions of wer z mn the” Hloney ad w 
wel together, till xe Moby 2 diFolv 
— — ber i A 


I the liquor ; Wk 
os rg rc 3 
ST IZTCL Ef it ” — 859 
—— rt ox = ts mo 
And then — ESD 
21743 have vLimimed it Very eam ad 
it, as you wan do Sugar d with en "White's of 
x three.wectaid 5. {wes | ris rate clear 
et jt boll eurer, ore”, till 
19 87 - chen take dt. ff Ide 
dert day. Tem pr 38 
n Very in che barrel 
$6 tvaſt', and Ap it Fat 
9 "and 
* ops s 


Maar, p 
You — adde in ma 12 - what Prov you 
like the * or what is Pby 


D mile nn 


Heath Bons of ' water; and ſet iy overt a 
a Kettle ; "and when tt is warm, put i- 


$0 it ſhere0n pound of very good Honey 3 * 5 


WN 


7* 
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Nutmegs cut into quarters, and ſo let it boil at 
an hour. Then take it off, and put into it 
good handfuls of grinded Mault , and with a 

white ſtaft keep beating it together, till it be al- 

moſt cold : then ſtrain it through a hair ſie ve into 

2 tub, and put to ita wine pint of Ale- yeaſt, and 

U together; e eee 
tun ir _ preſently in a veſſel fit 
it ſtand and work a day: and 

when it hath done working in your veſſel, top it 
up very cloſe. It will be three weeks or a month 
before it will be ready to drink. 


To make white Meath. 


Take fix grommet water, and put in fix quarts 
of honey, ſtirring it till the Honey be throughly 
melted ; then ſet it over the fire , and when it is 
ready to boil, skim-it very clean: Then put in a 
quarter of an ounce of Mace, fo much Ginger, 
half an ounce of Nutm - Sweet-marjora 


, m, 
© Broad-thyme, and Sweet-bryar, of all together a 
' handful, and boil them therein: then ſer it 


by till it be cold, and then barrel it up, 
and keep it till it be ripe, | 


To nate a Meath good for the Liver and Lange. 


Take of the roots of Colts-foot , Fennel, and 
Fearn, each four ounces ; of Succory-roots, Sor- 
rel-roots, Strawberry-roots, Bitterſweer-roors, 
rack two ounces, of Scabious-roors, and Blecam- 
pahe-roots, each an ounce and a half: Ground- 
ivy, Hore-hound, Oak of Teraſalem, Lung-wort, 

D 4 Liver- 


(52) 


Liver-wott, Maiden-hair, Harts-tongue, of each 


two good handfuls, Licorice four ounces, Juju 
Raibosof the Sun and Currans, Ta 
ces 3 let the roots be ſliced , and the herbs be bro- 


ken 2 ares (nanny ; and boil all theſe in 


twenty quarts of fair runnjag water: or, if you 


have it, in rain-water, with five pints of good white + 
Honey, until one third be boiled away: then 

the liquor through a jelly bag often upon a bade 
Corijander-fecds', and Cinnamon; and when it 
runneth very clear , put it into bottles well ſtop- 
ped, and ſet it to cool for your uſe, and drink eve- 


morning a good draught of it, and at five in 
the afternova. ; 


To make white Metheglin. 


Put to three gallons of Spring- water, ore of Ho- 
ney ; firſt let it gently melt, then boil for an hour, 
cominually 2 then pat it into an ear- 


then or a wooden and when it is a little more 


then blood- warm, ſet it with Ale-yeaſt, and ſo let 
it ſtand twelve hours, Then take off the yeaſt, and 
bottle it up. Put into it Limon-peel and Cloves, 
or what beſt pleaſeth your taſte of Spice or Herbs. 
Ering ts put into it when it is boiling maketh 
it much better. 

Note, That if you make Hydromel by fermen- 
dation in the hot Jun (which. will laſt about forty 
dzys, and requireth the greater L. you muſt 

e it thence before it be quite ended working; 
and ſtop it up very tloſe, and ſet it in a cold Cellar, 


and not pierce it in two months at the ſooneſt. It 


will be very good this way, if you make it ſo ſtrong 
"as to bear an egg very boy ant. It is beſt made by 
taking all the Capicular days into your fexmenta- 
tioo. 19 
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4 very good Math 


an ounce SE — fi: 
into two parts. Boil tho one In 


ed: 
When i js cald run it, 9. on mν v 
mat commanded 
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: To make 4 aig. 


Take the Honey-combs thax the Honey i is 9 
from them, and lay them ia vatet over 2 
day ſtrain them, and put eee 
take the Whites of two ot three; oY 
the liquor. When you have ſa:done, — . 
Then take a bandful of — 
of Angelica, 2 handful of Roſemary of + 
Borage , à bandful- of Maidenhake® a 12 of 
Harws-200gue 5 of Liver. wert, of Water-creſlen, 
gras „ u a trandful ; of the roots of 
bad 3.9m Parſley , Fennel, ana one ounce. 


| Let all theſe,bojl together ip the liquor, the Hay of 


a quarter of an hour. Then ſtrain the liqu 

them, and let it cool, till it be roo eos = 3 in 
{> much honey, until an egg ſwim on it; and whey 
your Haney is melted, then put it into the When 


(54) 


When jt is almoſt cold, puta little Ale-barmto it ; 
and when it hath done working, put into your bar- 
cel bag of Ipice, of Nutmegs, Ginger, Cloves, 
and Mace Grains good ſtore; if you will, 
pur itits a r of Ambergree ce, 

und ewo grains of Muk, and faſten it in the mouth 
of your barrel, and ſo let it bang in the liquor. 
e tet 


- 1,5" wſt excellent Aletbegiin. 
Take one part of Honey to eight parts of Rain 
er River«waret let it boil gently together, in a 
ft veſſel, till à third part be waſted , dk ming it 
ey well. The fign of being boiled enough, is, 
when a new.lald egg ſwims it. Cleanſe it af. 
terwirds by letting! it run through a clean linen 
Se it into a wooden Rundlet, where there 
hath wine jn, and hang in it a bag with Mu- 
ſtard-ſeeds by the i ſo you may take jt out, 
when you pleaſe. This being done, put your Rund let 
3 
ic | to it our 
denen will doll lk Mak, after w ich boik 
Ing, out your Muſtard-ſeeds, and put your 
rk well topped into a Cellar. It you will have 
taſte of wine, put to thirty meaſures of Hy- 
one meaſure of the juyce of Hops, and it 
n to bell without any heat. Then fill up 


w 
= vellel, and thy after this ebullirion you 
N ill have a very ſtrong Metheglin. 


. webs white Actheglin of the Counteſs 
E Dorſet, 


Take Roſemary, Thyme, Sweet-bryar, Penyroy- 


y 
iT Hr tf anc "Pele 
an en take anvther 

water, and boil the ſame herbs — till che Aae 
be very high; ; then take another quantity of water 

and boil the ne herd 28 until they look = 
and ſo let it boil cree of four times in 


waters, as long as — liquor looketh any fig 


en. ern oF, ith W 
2 ooh wp * . 0 e 


e of of * 


— ich NE de 110 
a ht w e 
2 doll — Wal de 
+ kerbs, and ut as much « e 
into che. li 1272 * it 
x the 
ame Ho: 
Wad a whole 'pight, 


M Again, and let it 
* o b N 
1 3 . with "white ebe * ly: 

tells, the (wy 4 22 out . 
Hug yer eta, an 
ly, Thea pur ns + N f Dc 
e, Cinnamon, and Nutmegs , as much as wi 

pleaſe your, taſte, and beat them all Wee 
hn ino a en bag, and Hang it wi 2 


(46) 


you put not too much * 


kw . 8 the whites of two or 


by = dell nelly 757775 be 


ether , ina cloſe place ; 5 

it fark been RB es ſome fix = draw it 
55 and hug A it very. cloſe, and 
a after : EL Io well half 25 


a not 


omar wa) tt I hie el. | 


_—_ Tie th * 


1 Take ten gations of 1 then n | 
of Sweet-bryar ; as much of 2 and 


- mark. of oY "= handtuls gf: the beſt 
thyme. Boil tle ” ogether half an hour ; ; 
the very N then take uy gallons of E. 
„ apd N jt in this hot liquor, and brew 
wag ay then ſet it over the fre to boil 


Foy es Wr clean; then take dhe Whites 
if we tk and put them into the 
&t it boil a0 i hour then ſtrain it through 
25 „and let it ſtand four and twenty hours 
cooling: chen put zt up in a veſſel, Then take fix 
fix falr Races of Ginger, a quarter of an 

ounce 8 2 Half at an. ounce of Cinnamon z 


bruiſe all cheſe t ether, and put them into a linen 
tag with a little Pebble-ſtone banal it unk. Then 


if iu the veſlel. Mis may add to it if you ' 
* 


plesſe, two grains of Ambetgreece, and one grain 
F Musk. Stop the veſſel with a Cork, but not toa 


clolſe, 


1 4225-46. o re 
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cloſe for fix days ʒ then taſte and if it aſt enough 
of 14 A rake por he 1 if not, let 

in it, and ſtop it very cloſe, and meddle 
wit K 20306." TE weil be ready ro drink in nine 


or tert weeks. - | 
Take as many gallons of water, as you intend to 
make of Meath, and t6 every ga JE quite of 
honey; and let it boil till it bear an egg, To every 
gallony 50 allow the white of an egg, which white 


" 
> 


Jou muſt remove and with your hands, and 


the Kettle, before you put it over the fire, 
Petore it boĩleth chere will ariſe a kum, v ĩch muſt 
be taken off very NN 
lon two Nutmegs ſliced, and when it hath boiled 
enough, take jt off; 'and-ſet-it -a cooling in clean 
7 4 4 and when it I; as cold as wort, put in 
4 little barm, and work it like Beer, and when it 


- hath done working, "ſtop it up; and let it ſtand two 


monebs. f 


7 Aether 10 make Meath. | 8 
Fo evety quart of —＋ allow ſix wine quarts 
O 


of water; half an ounce of Nutmegs, and the peel 
of A Limon, and the meat of two or three, as fou 
mike the quantity. Boil theſe” together, rill the 

u re no more: It -muſt ſtand till it be quite 
cold, ard when you tun it, you ſquee e it it tue 
jvyce of forme Limons, aud- this will make it r ipen 
quickly Ix will be reudy in leſs than 2 montb- 


Another + 


(58) 

| Anather Reel. ; 
Tae twelve gallons of water, 2 handful of Mut- 
cov) 81 an herb that ſmelleth 1; Mak a 
handful of Sweet-marjoram, and as much of 2 
bryar. Beil all theſe in the water till all the 
8 out. Then take it of, and ſtrain it out, 
ing alpoſt culd, ſueeten jt wich Honey very 
ang, more then to bear an egg, (the meaning of 
this is,. that when chere js Honey epgugh.to bear ag 

A Kbjch will be dene by one part of H 
three os iy vater: — you, add to 
a fret deal of Honey more, quarter 
or one thisd.of what you did puri ar firſt 1e make 
i den en 5 400 64400 ha lad and ſcunrned: 
hen jt is thus ſtrong ; you may beep it ſour yeary 
Jou drink ix. But at dhe end daf wo years 
dra it out ineo boteles) juſt above its elle 


better, Then fer it over the fire till it-boils, 
ſcum it very clean. Then take it from the fire, 

let it ſtand till it be cold: then put it into your v 
ſel. Take Mace, S Ginger, of each 


ou may 
& will not keep very long, ID 


a quarter of an ounce ; beat them , and hang 
them in your veſſel (being Ropped claſe) ia a lirtle 
ote, when any. Meath or M in grawy han 
Den re 2 
gi of freſh Honey, to make it. * 

; (hut boil it no mne, after it hath ge fer · 
. mented, 34 it did at the feſt amning) and With th 
it will ferment again, and become very good; pleas 
fant, and quick. 
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„ and, T 
te Blood won hs 


Vidlet-leaves, of each one handful of 
Liverwort a peck, Ribwort half a of 
ee with the roots, a good quantity ; Worm. 


E 

wood as much as you can gripe in two hands; and of 
Sorrel, Mead · ſutt with the Roots, Blue-bot- 
tles with the Roots, rhe like quantity ; of Eye 
Nr Wood-bine one bandful. Take 
be be 


herbs, and order them fo, 2s that the het 
herbs maſtered with the cool. Then ta 
the ſmall herbs, and put them Into the Furnace,a 
lay the long herbs upon them. nr 
ar ſtone of Lead, having a Ring, whereuntof 
Hack to keep down the herbs into the Furnace; 
then boil your water and herbs three or four houry, 
and as the water dot h boil away ; add more. Then 
take the water out of the Furnace ſeething hot, and 
ſtrain it through a Nange · ſieve ; then put in the 
Honey, and maſh it well roger ; thentake your 
Sweet-wort, and ſtrain it a Range. Then 
try it with a new-laid BY. It muſt be ſo ſtrong as to 
bear an egg the breadth of a above rhe 
and If jt doth not, then put in more honey, till if 
will bear the Bgg. Then take the Liquor, and boſk 
Nagels; 2nd Moon as it doth boil, Li the froth! 
very clean from it : then ſet it a cooling, and when! 
it is cold, then put ir into a Kive, — put darm 
thereto, and let it work the ſpace of a They 
un ii up, but be careful when it is tuned, _— 
N 


(60) 
Yellels be not ſtopped up, till it hath done hif- 


Another ſort of  Metheglin. 


2725 to 1 of * three parts * water, 
d pur them Tots clean veſſels, mixing them y 

dg and breaki the Honey with ot 
ped-arms, ;rill* it be well diflolyed. Tha pour out 


c . -into a large Kettle, 254 let it boil for 
125 i 5 4 an grirh 


— 
. 


t it into ſome 
= 2 over = * ra pr 1 piece of lead: 
area cur to fill it up always with the ſame boiled 
5 tor three or four months, and duting the 

8 This Meath the older it is, the 

I. lan yl 1 94 our Meath red, 

take vy N ack Gurraiis and pur 

Hem ms and | Ga * liquor on them. 

. ut 5 cannot rink till after 
nine, mont or.a y "i 


IOW © 'y Lord Herbert Mg, 


"Fake ten ons of watet, and to e 
outer a 2 2885 e fe of 
ry, one ce of Mace, ohe ounce and a, 
RE 8 much Cinnamon, half an 
S Cloyes, . a quarter of a pound of Ginger 
and tut iu pjeces. Put all theſe into the wa- 
ter, bag let it boil half an hour; then take it off 
» and, let it ſtand, till you may ſee your 
hadow in ic Then put in the Honey, and ſet it 


pon 


(32) 
upon the fire again, Then take the ſhells and 
ites of a dozen eggs, and beat them both very 
well together ; and when it is ready to boil up, put 
in your ert ir ; chen kim it clean and 
tile it off rhe fire, and put it inte veffels to cool, 
23 1575 do wort. When It is cold, ſet it together 
with ſome barm, 'as'you do Beer. Whenir is put 
together leave the ſetlings behind in the bottom; 
as Loon as it is white Over, tun it up {1 4 veſſel, and 
hen it hath done Working; ftop it up as you ds 
= "When it is three weeks old, & will be fit ts 
e of drink. ; Dr 


Aue her white Meath; 


Take three pound of white Honey ; or the beſt 
Hanpſhire-Honey , and diſſolve it in à gallon of 
„and then boil it; and when ir beginneth 
Gf boil, into it half a quatter of an ounce 
of Ginger a little bruiſed, and a very little Cloves 
and Mace btuiſed, and a ſmall quamiey of Agri- 
'mony Let all thie boil together a our, ane 
= it conſtantly as long as atiy ſcum 
pill tie upon it, Then ftrala- it forth inne ſoche 
clean Kivet or other veſſel, and let ir ſtand 4 cool - 
ing ; and when it is cold, let it ſtand till it be all 
creamed over with a black ih Cream, and that it 
make a kind of hiffing noiſe: then it up into 
' your veſſel, and in two of three months time it will 
to drink. 2 4% 
Look how tmich you intend to make, the ſame” 
quantitizz - myſt be allowed to every gallon ef 
Water. i p n 
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* 
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| ts wake Metheglin. 
Take fair water, a 2 „bert them 


Ae but not in, a»ogden. vellel, for w 
up the H ther in a Kettle, 


we which will ſwim 
N 12 1 k it bob up am 
8 by, what dr 


' hour, take it off, and pur it into eatthen pans, and 

— ſtand till the next day. . 

clear into à good veſſel, that hat ack in 

it, or x white 3 Hang the bag of 1 in is 
0 


my fret very s 17e 4505 

* or longer. ou deſire 

n 0 may; battle it wp. if ir by 
oe To may keep it. à year: or 


drink it in two or three months, 
lll make one gallon of was 


\ 1ſprig ox ) of Roſemary, 
om are the herbs that 


"Take t to * quart of white Head, 6x quarts 
4 fair _ ir boil until a third part be ＋ 
it as it riſeth: then pub into 


a 1 quantity of Ginger largely fliced: 20 1 


. it out into earthen pans, till it be luke warm, 


it up into an earthen ſtand, with a tap in it, 


Then put to it about half a porrenger-full « of bn” 


rr 
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ns 
to Irink 3 —— after. This pro- 
of yeaſt {which is ' about fix good ſpoon- 


of the quantity » an 


der Nel; then cover is 


for:wwo vr three d 
. 


or two is en far e 


ity 
liquor, — manner ay 
* 2 and fo.leg jt,work in che bar 
4 wl then ſtop it a * 
wut is way e well 
the 


; . 
Thy nh pi a aal. A limle Li 
rerh 3s: tare fins taſte, i you — — — 
te ark there you may bang the Ginger 
e peel fn it 3 in a bag, un., mer 


(6) 
i bee de 
then TERS 
© it quick, ©. er « 
"Temas Wecbegia 4s Fl 


. Tite fr = Nr and one 3 zallen of 


* 
liquor, and cover | 


4 and fo let N dad ir be cold. Then pur 
as much Ale-barm to of as Will make it work; then 

keep It jn's warm 4 n⁰ do Ale 3. and when 
bride whe 201 wa it up z as you do Ale or 
Beer — when it iza week old drink of ix at 
your. k 


"tn pxeellemt keg No 
7 abe $pring-water, And boil it with Roſewiaiy, 


Balm, and Saſſafras — 


ages » Sweet-marjo 

it hath boiled three or boars, The 

the herbs is a handful of them all, of each a 

1 to a gallon of water, And when ir 
etit to cool and to ſetle until the next day; 

then ſtrain your water, ind mix'it with Honey, un- 


al jt will bear an egg the breadrh of a groat : then 
ſet it over the fire to boil.” Take the Whites of 


twenty or thirty — , and beat them mightily, and 


when it boileth, them jt at twice 4 fir it well 
together, and then let it ſtand , until it boileth a. 


tee before you frum it and then ſcum jr well. 
q Then tabe it off the bee, 30d pour it into earthen 


2 


ry AO O XY mDnMR 


_—_—T PC 0" n9 


Ne. 


nn. 


err 
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"water, ad SEE 
of Honey, e irring it till che H Emre 
needy then fv le er the fe, 6 and when li 
ready to it clean 3 then put in a quarter 
of an punce of Mats ſo much G „ half an 

nce of Nutmegs;Sweet-marjoram, 
and Sweet-bryass, of all I} 
boil them well therein. Then fer it by till it be 
throughly cold, and barrel it up, and keep it till 
x be ripe. | 


Another to make Meath; 


To every gallon of water , take a wht" ry uart of Ho. 


ney, do every five gallons, a handful of Sweet - 
ram, half a handful of ſliced Ginger-y boll 
theſe moderately three quarters of aw hour 3 
8 cool; and being — 
to 2 ve gallons, about three quarts 
= je work a ni t and 4 day. Then 
__ ſtrain — Rund 3 and 
hack ane working, * top it up, * 
i 3 et 


( 
ln remabe month; then drawing ſe out 


devnk in po monde. | 


to 
n yery bottle ty or three ſloned 
a lump of Lege, Ir . * f 


1; "A every af water ber He- 
ney z doil in it a little ee Sweet mar- 


— — . 


boil Wale in in the liquor, when it is &kimmed 


work it in due uime with little bam. Then tun it 


in a me Ion and draw jt into bottles, after jt is ſyf- 
d. Whiter-'6f wich the ſhells 
d clarifies Meath ' beſt. 2 you 
7 a cooling, uſe Violet and 
antine, and the Ie; 


8 


N 


Take to three gallons of Spriog-water one of 


Honey; firſt let jt nya, then boil for an 
hour, continually $kimmi . then put it into an 
earthen. or Wooden veſſel , Ro when it js little 
more chen blood-warm et jr with Ale haft; and fo 
let fand twelve hours: then take 6f the 
and bottle it. Put iu it Lmon- peel and 2 
— * raſte of eee Spier, 
into it when it is bo „ 1 


— much 80 do Clove-gilly- 3; 


a quam of which make the Me#th look He 
WIE. I obloere thar Meath —— 


ſtrong | 


FIC” Cw ers. ron 


— 


— 5 


2 


* 


nene ien 


2 


r 
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——— 3 3 2 the _ 

3 as oſemary, aves Ame, 

— m, Winter- ſa vory, and ſuch „ which 
en and der in Ale or Beer. 


To make white Meath. 


beer e 
royal, —— Water — Mark 


 mallows, leaves and flowers: Liverwort, Wood- 


betony, Eye-bright, Scabious, of each a like quan- 
tity ; of the bark af "Aſh-iree , 1 
of each a proportion to the her . — Fan of 


wiki Angelica, Kibworz ; Sahjele, Roman-w 


wood, ve each a ropention which — 
Wet che herbs ves 1 


2 —— ſteop them 4 
F „in a wooden boul of water cover- 
boil chem very well in ahother 


- water, till che colour be very hi Then take 
another a 


of water, and boil the herbs in 


rn 


TEK then ler i dan wink SEES 209 


0 4 allon of this water 
Nea oney- / the liquor — 
the herbs. Y out ha Fark 


vill bear an egg . the breach of a th 


_—_ water. have pur the 2 Its 
* pork —— together a 


whole day, until the Honey Then 


ie a kettle, and! boil : x quarter of an 
with the whites and ſhells of fix Then 


. it far 4 whole nigh e 2 cleafitig.” They 
et 


run it clean, and let ſt ſtind a a put 
it 


| } (ﬆ) 

u into a barrel, and take Cloves , Mace, Cinoas" 

mon, and beat them together : put them 
Into a linen bag, hang it with a thred into the 
barrel. If you would have it work, that you may 
driok of it preſently, take the whites of two or 
three „ ſ{pootiful of Larm , a ſpoonful of 
whe 3 beat all theſe together: let ir work, 
before you ſtop it up. Then afterwards ſtop it well 
with clay and ſalt tempered together, to keep it 
moiſt. | | | | 

p 2702 Ji make Mmnheplin. 
I your Honey be tried, take fix gallons of miik- 
warm water, to one of Honey, and ſtir it well to- 


gether ever ani anon, and ſo let it ſtand far a day 
and or half 2 day m ſerve 3 then boil it 


with a gentle fire, for the ſpace of half an hour 
or 


and xkim-it, ſtill as the »kum ari- 
ſeth, Aſter it is ſcummed once or twice, you 
12 your Herbs, and Spice grofly beaten, one half 
ole 3 the other in a bag, which after wards may 
de faſtned wich a ſtring 30 the tap-hole, as Pepper, 
Cloves; Mace, Ginger, and the like; whey, it is 
thus boiled, let it ſtand in the veſſel until it be 
cooled ; then tum it up into your barrel, and let it 
work two or three days, or more, before you ſtop 
the le 3b x putting up the boiled liquox 
into the. barrel , reſerve the. chick grounds back, 
which will be ſetled in the pan or kettle. 
: 4 wquld have it t Fink within two or, three 
months, let iz be no rang r theu to beat an egg 
* the top of the water. If you would have n 
keep fix months, or longer, before yon driak it, let 
it bear up che egg che breadth of two- pence above 
dhe water. This is a ſurer way erer orte, your 


oney 


— 
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A (6 ) 
Honey then by meaſure. And-the time of the ty al 
ofthe dren, when you ne the . 
ney and water together, the bo ling of it. 


Another ſort of A ath. 


Take thirty fax 2 of Fountain- Water (firſt 
boiled, c.) and diſſolve twelve gallons of 
init z keep, them boiling an hour and a half after 
in to boil, kimming well all the while, 
It will be an hour upon the fire before it boil. When 
ir is clear and ee boiled; pour it out into 
wooden veſlels to cool. When you are ready to 


tun it, ha ve four gallons of Black-currans, bruiſe 
them in a tone mortar, that they may the more 0a 
fly part wich cheix juyce to the liquor. Put 

and the ir juy te into the barrel, ane 8 coo 
i fly} be q 


r upon them, ſo as the ve 
— 2 with a plate of Lead iy 


uite full. 
ing looſe on, 
that the working. of the 1 may litt it up, 

it needeth to caſt out the filth, And ſtill as it work- 
eth over, fill it up with freſu liquor, made iu the 
lame proportion of H: ney and water. A month 
ner it works no longer, ſtvp up the bung very 
clole. 1507 


To mile very good Metbeglis. 


Take of all ſorts of herbs that you think are 
good and wholeſom, as Balm, Mint „ Fennel, 
oſemary, Angelica, Wildthyme, Hyflop, Agri. 
mony, Burnet, and ſuch other as you may like 4; as 
alſo lome Field berbs k But you muſt _ put in too 
many, eſpecia oſemary or herb. 
Gehenhall « handful e of e fort, 
boilyour herbe, and ſtrain then out, and let the 
"; '? bq uor 


— 
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wor Hand till the morrow, and ſutle: Then take 
the cleateſt of the liquor two gallons and a 


half woone gallon of: Honey; and in that pro- 

portion take as much of them as you will make, 

and let it boil an haur, and in the boiling ſcum it 
e dere, Then ſet it a cooling as you do Beer, 

when: it is cold;rake fome very Food Ale-barm, 

rw) ot elevator om of the" Tub, 

the Merkeglin ſhall work in, which p- 

tab by li and-little , as they - do 4 

back the rhick ſerling, which lieth in the bottom 

thi veſſels, wherein it is cooled. And when all is 


it eo the barrel, arid never boil it. Both ways are 
ood. 
SIE you will make ſmall Metheglin , you may put 
five or fix gallons of water to' one of Honey, Put 
in a little Cinnamon and Cloves , and boil it well. 
Ad when it is cold, put it up in bottles very cloſe 
ped, and the Gopples well tied on. This will 
not keep above fire or fix weeks, but it is very fine 
os Sand n ä 


Mae your Metheglin as ſoon as evet you take 
your Bees; for if you'waſh your combs in the wa- 
rex you boil your herbs in, when it is cold, it will 
ſweeten much. But you muſt afterwatds- Ara in it 
* through 


reer wm» eoi.c wow ic wm. 
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x cloth | or Cy hey wi ve nth 


11 3775 
Ne e 


If you will have i to keep a Felge 


. water, and one f 
have it to keep longer, tab but Dutt foul 


water to one of Honey. Diflolve the Honey v 5 
well in the watet, then en your Ru 


all the while as the ſcumxiſeths, 1 no — 
i 3 


riſeth. Thep'p our it our A the Ci 


Merc: ſis ſome vie wen 18 
well ithbur warmih, but be Tonger grow 
This will make it work. At ftſtz coarſe 
tet will work over; to which purpoſe it n 
kept always full Wich freſh J of the fame, 4 


1 over. When it begtus to work more 


— Done rech ax the 
S whe froth; then A584 55 
er Ge 5608 Tek fa a2 cov] Cellar 5 where it 

1 and cont 
"After half 2 year 6 br a year, . legende 
from the Lees Intro 4 clean ve 
1 Ix - . its perfecti- 
on till the ſweerneſs e et not to 
de ſowre, but vinons. EN theats 
of Wine, aud is Acton tor beter 
then Wie. 
Toimall . that is to be drank 
you may p a Hrtle Ginger to gre it 
work i it w 3 Hirle batm. If the . wo 
it Al, N will acyertheleſs be good, and — 
rare then that which workerh ; tir * 
e 


2325 


77 
- 2290 
mY © 


w though ie” 
be = f 


. — l 
3 
* _ fag Meals. 

e whice Afeath. 


ake to every th three gallons of water, one gal- 
4 and ſet the water over the fire, and 
oney melt, before the water be too hot; 
en pit la a new. aid egg, and feel with your 
a * if ſcm all war he water, it is 
Then put into 4 ale hehe; Thyme 
Sweet-mar)j oram,,Winter-layory Sweet-bryar, a 
Boy- lea ves, in all a good great bandfal; which js a 
rejon for ten —. then with a * fire 
jr very faſt half an hour, and no longer; and 
tale it from the be , and let it cool jn vo 
three wooden veſſelz; and let it ſtand without 
ing twenty four hours. Then ſoftly. drain it 
outs Leaving all the. dregs behind. Put * 1 
85 2 veſſel, and if you like any Spice, take 
Nutmeg, Cinnamon, Mace, and Cloves, . 
and rl them a little, and put them! in a bag, and 
in your y ellel. Before you put your 
e dee, try if it will bear an egg as 
broad penny; if it do, then It is very well ; 
{ie it be made with the beſt white Honey, * 
Js ; zuſt ſo. But If it * prove too ſtrong, that 
ars the egg broader ; then boil 2 little more 
| 97,494 water very ſmall; and put to jt 1. when * 
K 4 cold : and then put jt into the veſſel. Ir ben 


ern be SY 
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10 be made ut N aud net ng 29 


opt analy [wall whide Fry b 
Take of the beſt white Honey fix ur 


ing; water ſixteen gallons; fer it on a le bre 
— lit js melted, aud cle de an be 


make it boil apace, until che chird de couſu- 


med. Then take it from the fire, 2 5 er 
evler, god ee cold, am te wp, a a —{ 


„ 14 


A Ractipt to make nn: * 15 


Take four gallons of water, two quarts of Ho. 
ney , two ounces, of Ginger, one ounce of Nut- 
— 2 a * of tops, and ad 

Jeaves, two ounces of dried Oranges 
Roc owt till it be ſo as will beat 
INI arm, work 
it up with barm, during twenty four hours, and 
then barrel it up. And after three months you may 
cy it up at your pleaſure, - = 
| ou deſire a.greater quantity of the drink, you 
— he tw ingredients, according to the pro- 
portions above recited. 


To make Metheglin. 


Take four gallons of water and one of Hovey 
'boil and skim it : then put lato it Liver wort 
, Wild-carrot, and Yarrow , à little Roſes 

mary * 


18 7 
4 


(79) 
arſley- root, and a Fenndl- 


* 
+; 222 them boil — together. You may, 


2 a little — of Spice in it. When 

r 152 let it work like 
Beer. roots ate 8 dere and the m tas 
; tne: 


ae, from is Mita, ae 
S. 7 287 


rng Ee they 
pn mbs that the Money, mylt be wrought in, be 
printer fy 1 — water , ſa that i 

ut prove ſowre : Allo Allo when you mix them ta- 
er, take half warm water, and half cold, and 
them well together. Afterwards when you 

think the Honey is well melted , then let it run 
— a ſieve; and ſee your kettle of Co »per or 
5 — theu Iron) be york 

clan z. t 5 yaur Sp 1 8 in- 


Clock, 5 — it imo tubs to * 

when ix is cold, take thœee or four ſilces of white 

d ; toaſt them very hard, and ſpread very good 
yeaſt on both ſides of the teaſſo: then put them into 
— If & be warm weather, let the tubs be 
= overed ; but if it be cold; — This 


done, you will find it worked enough by the 


© that cometh up by the fides of the tubs ; then 
take a fleye and take off the yeaſt and bread. After- 
wetde draw it of at 2 tap in the tub juto the cagk 


to hep t int then tale a9 of 
ap before, aber tg bag 
A 


. 


rs A 14 Ä ods Ks 2 


EL 7 Aon © 22, He oe ho. 


rack Kron S ST & 


(75) 
th with 
25 rn, ater When, e 
* or elſe you will Iofe | 


6 TIN ah with oy 


8 


bolleth , ; 
— and let It Cool as 
little barm into i 5 
* * Mir 4 . whom 
take two quarey of Ale, beited 
Cinnamon, G inger, and Licorice * put bros 


Neath and m a. 


A Regript to. wt 5575 A 


Take Roſemary, Th 2 
at, Bay 87 Water-creſles, G Agrimony, 
Jeavegand rely wk ce e Betok 
2 bn bious; the bark of an AſdCrree, 
Ering O- roots, wild 2 „Ribwertz 8 
Rojnari-wormwood „ Mother 

thyme, Saxiftage, Philipendula, of each of theſe 
herbs a like pro artion ; or of as many as you 
pants”) ow mut pur r all ur four hand- 
of herbs, which you mu ſeep a night and 4 
ay in a little bowl of water, being cl coveted, 
The next day take another freſh ity of water 
and boil the ſame herbs in it till the colour be very 
15 Then take another quantity of water; | gd 

the ſume herds in it, umil it look green 


(5). 


WIE a boil threr' cr four time ia ſereril ws, 
ters, as long as the liquor Jooketh any thing green. 
Then ler it ſtand with theſe herbs in it a day and 4 
2 „ Remember the laſt vater you boil it in, to 


propor: lou of kerbs, muſt be cighteen gallons, 


when ir bath ſtood and a night with theſe 
SE after the laſt bo , then ſtrain the li- 


rom the . 
beſt Honey into the liquor, as an 
Joan — work the Honey and liquor ee 


„until the Honey be conſumed ; then let 
it 7 5 1 1 then ler jt be well la. 


3 in, Nm ſer it a __ and ſo boil it 


wi . Whites of ſix 


. with the 
; Skim it very clean, and let it ſtand a day a 


cpaling then put it 4s. a bartel, and take Cloves 
e, Cinnamon, and Nutmegs , as muck as w 
pleaſe your taſte, and beat them wn al together , and 
put them in a linen bag, and hang it with a ti red in- 
to the barrel. Then the whites of two or three 
new-laid 425 a ſpoonful of barm , à ſpoonful of 
whe beat them all roger ether, and put 
it into your liquor in the barrel, and let it work 
fore y wor) then afterwards ſtop it well, and 
ſer it. * cold place; and wnen it hath been ſetled 
weeks, draw | it into bottle; „ and ſtop it 
yery cloſe, and driak not of it in a moni h aſter, 


To m he Metheglis. 


Take eight gallons of water, ſet it over a clear 
ina Kore: and when it is warm, put to it ſix- 


vl pgs of very good Honey; and ſtir 0 well ; 


take off the ſcum , and put two age 
rs ns in quarters and ſo let it boil at 12 


an hour: Then take it off the fire, and put to it two 


good 


a. .. 


* 


e oro nc ac we oncns* 


""P- | in 1 7 ty cloſe: 
Te be 8 e 2 
to drink, 8 * 5 554 TI 8 


1 . 
: 


FE 99447 r TE! 
” To two quarts of water take one pound of Hos 
bey. When it boilethg init clean 26 long ds any 
ſcum ariſeth ; boil it a pretty while : then take it 
off the fire, and put it in an earthen pot, and let ir 
fand till the next day : chen put it into clean bor. 
tles, that are thr dry, rinſing firſtevery bot- 
de with a little of tile till them not too full, 
#{ put into every bottle four or five Cloves, and 
for or fiyr ſlices of Ginger i and ſtop it very cloſe, 
#*dd ſet it in ſand; and within ten or twelve days it 
will be ready to drink. | 
—Some, when they take-their Bees, put: the Ho- 
— into fair waer, and make lu ſo of 
Honey that it vill bear an egg j and; then þoil 
N with ſome Spice, aud pur it into à baryel: but I 
aß it not ſo good that which is made of pure 


"= The Barl of *Denibigh's Metheglin, 


rie rwenty gallons of Spring- water, boil it a 
; rter of an hour, and let it Rand until it be al- 

| cold; then bear iii ſo much Money 28. will 

$ F make 


d take y 

put the Roſemary and Ginger in 3 

it remain till it be almoſt cold: chen tun ir up, 
take ſome new Ale- yeaſt, the whites of two egg 


a ſpoouful of flaur, A well togethen 
* 


aud put them into th it hath wroughr 
— 4 e tees weeks of 4 
REEF week after "on oY 


* U. 1 


of water, a H 
and ſet i * —— an 815 5 


hejl, shi it very clear - — _ two 
of Sweer«marjoram „ a much Roſemary , and ay 
much Balm ; and two handfule of e een 
as much of. Parfey rein and as many 

© Hee the m in the middle, and ant; 


the pid waſh and ſerape them yory clean, ag 2% 


them irh yu kerbs- ito your liquor. 


two oances of G „ohe ounce of Nutmega, 
half an ounce of Mace, bruiſe them and purchems 


in, and let it boil till it be ſo ſtrong that it wi 
bear an ggg: then let i cbol, and being cold, put 


in three o four ſpoonfuls of new Ale-yeaſt:! and 


ſo im it well, and put it ime a Rundlet. and it 
will work like Ale: and laying dong wo 


mins, tar 
10 r you depew — and la ere 


* 


_—_ 


EU ERR ener reer 


7 7 wake | Metheglin, | 


—_ 


2 


pot 

and him ject ile cet Be ſur you 
the fire, and let it run hair 7 . 
when have ftrained it , 

+ and Ginger out of the trainer, 


"bags! 
- It i; and fox or 

and boctle it, rr. aud 
Ar * 


Eee 


(8%) 
let the bottles i in ſand five or ' ſex weeks; 5 and then 
drink it. 


— 't 
OE hour, then let 1 8 


dau. Then best inte zl fo-nmch N 


amd rhe whires of eng ogg 
—— andekdmn 


ſcumiriſeth, 
*. Let it Rand Yill the nert day, chen tun it up an 


tabe ſore new Ale-yeaft , the whites of two 
aTpoonful of flour gl beat all-rheſe together; 3 


577 — — errneg barcol; when the darre] 
hen it hath done wo ting, 
dp itap cloſe ork and whenicha month. The 
113 y ber 1 Wr 
it 


128 ( e, 


— and. boll ind 4 


ry (or _ the 1 Penny 


put - , 
well vith your hand 


— 2 1 1 


FSi gr 


th of 4,groat. Tben doll! q 6 


24 p 
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/ Another. Fe Oe | 
Tabea quart of Honey to à gallon of Water ſet 
+ Wl the. Kettle over the fire, and A in now and den, 
Jan the Honey may melt: let it boil am her; 
4 you muſt 3 it a ſprq; or two of gen roy | 
n, as much of Sweet-marjoram; put it-into riibsy-* 
| 220 Kale 8 


d, till che next day towards evening 
Then tun it up into your ve ; 


Neri work for chr 
ays ; after which ' bag in the barrel with” 
hat quantity of Mace and ſliced Nutmeg you 
Wplcaſe, To make it ſtronger then this, tis but 344 
es were Honey, to make it bear an the 
| adth of a fix-pence, or ſomething "You © 
au bottle it out after a month, when you pleaſe, 
 WThisis the way which is uſed in Sifſex, by th 


oſe 
who are accoumed to make it beſt, TN 
Auster Receipt. a0 ET 

_ Take to every gallon of Fountaln- water u ; 

| of Honey, ——— on the fire, u 

We pretty warm; then take it off, and put inyonr * 

11 Wloney, and tir it till it be diſſolved. Then put in- 
Fo! 4 9 em ara wg Thyme, two 

1 handfuls of Stxawberry-leaves , one mage * 

n F 3 of, 


* 
* 
1 
2t 
fo 
s 
m 
he 
1 
| be 
b. 
th 
m 
- 
* 


= 
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Inn will be drinkable , when it is a fort 
ighy or thave whths old. - — , | 
To wake Aden glin that lat? like White- wine. 

Take to twelve gallons of water , a handful « 
each of theſo herbs ; Parſley, Eglantine, Roſe 
mary, Strawberry-lcaves, Wild-thyme, Balm, Li- 
VErmwogty Beton, Scabious: when the wares be 
giast» boil, caſt. iv the herbe; let them boi 
— ot au hour); than ffrain out. the ber be, 2 
When it. 
'beſk 


Fraser 


iaalmoſteold; then put in as much of 
you cam pet, 24 will beas an-egg to t 
breadeh of mo- hene; that js, Ullyeu can fee my 


wh 2. 
2 


4 $ (857) 
ors the above the water then 
Wl cover: Ped he en gan he fig 
| Hovey be mehe&71thtin! bail it vel. half 
— DD LID 
10 dlarife it: + Fran it inte 
See and when it is Almeſt cold, 
— Ale- bart into it: and Muhen nt worketh 
xtoll, tun it into ſame well-Heaſoned veſſel, where 
heither Ale aor Beer hat been, the 


— When it hat dont working , if you 


ir; ＋1— Cloves, Nutmega, Mace, 
or any of theſe-that you like 

— and bruiſe i them iu a boulter- 
bag, and hang it in the veſſel. Put not too much of 
ie 16 HD PII Us vot Mie the taſte of 


mach Spice. If youmabe it at mei, you mz 
up fem Cheiſineſes but if you hep i e 4 
| be the better It will Jool? pricey and 

amy much ſpirivas can de, and very Plaue. 


ba 25% 018 n 


Tv mobs whine ; Ih” 


ri . Sweetbtyab-huda, Vio- 
evleaves, Stra b Haves, of each one handful, 
— x 855 Violet-flowert (the double 
4 Borage,  Agrimo-- 
and two vor three brat 
of — the — of Carti, Coriander, 
and Fennel, of each two ſpoonfuls, and three ar 
four blades of large Mage. Boil all cheſe in eight” 
— of runniug-Water, three quarters of an 
Then firain k, and when it n but blsod- 
wafin, put in as much of the beſt Haney as will 
the liquot bear an we S breadth of a — 
[above oh the water. Then boil it again as 
ſcum will ziſ.- Thes ſt in aand » cooing 


and 


A 


(83) | 

and when 4. 16 * cy + xp nam 2piar« 

an en wrought 5 

eren ee it, and ek 
in 


the barrel, ull the barm leaverh rifing, 
ting jr 


3 with ſome of the ſame- wor 


up,putina bag with one Nu 
— hel e 3 — — of © 
namon.broken la pieces, a grain o Musk 
make this a little before dalle , ang 


You 
| iv will be gt ro drin at Lene. i n 

This is Sir: Edward BA,, Receipt 2 2 
Lord of Poraland e 4967) ir; —_ ſaith 
the N e > 21 


o f . 
"To mke « ſmall Hntheglin. 

Take four.gallons of vater and ſer it over the 
bre; put lutq n when It i ama eight pounds of 
rape 4 zr the fcum riſerhy cake n clean off. Wies 
it 1s 1 into it three Nutimegs quart 
three or e of Ginger ſliced”; then ＋ 
boil a whola hr © then take it hoff the fire, and put 
to it two handfuls of ground Mault; ſtir it about 
with 2yound/frick, till it be ac 25 wort; beg 
you pur yeaſt do it. Then ſtrain it out into wpor d 

chat hathia ſpiggot and faucet, and put to it a 
| wary very good Ale-yealt ; £6 let it work for 
_— cover it cloſe for four or five 
—— o dra it out into borries, It win be rea: 
dy to drintwithin three weeks; 


To make Meath. 
_ Takes br quarts of water; a quart of the bel 
Honey, and put it on the fires and ſtir it rill the 
Honey is melted , and boilcir well ag long a8 41 


ſcum riſethʒ add now and. them put in a little ce 
water, for thi wil make the.ſciun riſe : wi 


_ x 


a = 
3 - 
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(83 
benle ip-2uþ4ll as you did pat it len; hen tie i 
boiled * „ about half an hour — 
Ae ee ene be 

we Fi i 

mary, or boil both together. Saen ry 
and Ginger you may put in more or lels , 
1 Aud wich you take it off rhe 

» ſtrain it inte y our -vefſel; ogither 2 well ⸗ ea 
ſoned tub, ori great crtam pot, and the next 
morhing when-itis cold , pour WOE the top 
from the ſetlings ibtq another vnſſel ; and then put 
ſome little quantity: of the: beſt; |Ale-barm- to ity 
and cover it with 4 chin cloth ovenit,- if-a be in 
Summer z-þutio the Winter it will be longer a ri - 
pening, aud therefore muſt be the warmer coves 
od in ã cloſe plate n and vchen you g9 to bottle Its 
take with a Fkather all the barm off and put it in · 
do your bettleis and ſtop it up cloſe. In ten days 
4 you may drink it. N 11er. ON 1 ot 
If you th ink fix quarts of water be too much, and 
would ha ve it ſtronger, then put in a greater quan- 
Mitheglin or Sweet Driak, of my Lady Sort, 

Take as much water as will fill your firkin ; of 
Roſemary , Bays, Sweet-ryar; Broad-thyume, 
Sweet-marjoram, of each a handful ; ſet it over 
the fire, until the herbs have a little coloured the 
water ; ther take it off, and whemitis cold, — 
1d.az much. Honey, till it will, bear an "gg 3 en 
lave it three days morning and evening. Aſter that 
boil it again, and kim it very clean, and: in the 
boilit — wich the whires of ſix eggs, ſhells 
A well besten together. Then take it off, and 
put it to cool, ani when it is cold; put it into your 
Jbc1 > aud put to it three {poopfuls of yeaſt 
£1 p 


(36) 1 
wor iteloſs, al leer it il eee d. 
ohe 


Eng th Click 0d Sas, of the 


G37 407% & 22 


„ Tahbe om allen-of Money to ſoo ous of 
che Pen 1 together, and x 25 5 then 


yiek — 

N two ounces, be- 

— boil, —— ; 

His waſted - then cake jc off the fires 

be cold, theaclianſe te from 

ititd's cleats veſſel well 

od, taking or utmegs „ 'ohe 'outice and | 

5 alf ad dunct f Cinnamon, 

ove batons — theſe ſmall, and them 
_—_ into the veſſel, when you ſtop c up. 

it ight old, you may begin to drink of it 

15 of moruing a good draught, * 


5 prom ef, fo Metheglin of * Lady Wins 
ebanke. 


Take four gallons of water, add to It thek 
Herbs and Spices following.P of the wall 
, Thyme, of each à quarter of à handful 

wich, Clov - flowers, — —.— 55 
rageyand Bugloſs flowers, 2 yſep, five 

\ x Eringo-roets, 4 or 4 Parſley- roots zone Fennel. 

root, the pith taken out,a fow red. tu, undd 

* a hade harts-tonge, Boil theſe ro ανẽnaerbhs half 
an 


* 


rere eren 


(#9 


Cloy 
muell Cinnamon; of Ni 


Fre, and let it boil half an our with theſe Spices 


beaten and put in 3 Canyas-bag”; ” namely,” 
If an ounce of Ginger, two Nutmegs , a few; 
Cloves and a Httie Mice; and in the” bojlingpur 
in 2 quatt of cold water to taſſe the ſcum, whil 

mult take clean off la the boiling. If you love 


put in a little bundle of Roſemary, . Bays, 


| Sweet=marjoram, and Iglantine. Let it and till 


it js cold, then putfinto it half a pint 6f Ale-barm, 
and let it work twelve hours; then tun it, but take 
out the bundle of herbs brſt. . 


To walg Metheglin 


Take to/eyery'gallon of Honey three gallons of 
water, and put them together, and (et chem qyer 
ſogentle a fie, as you might endure to break it in 
the water wich your hand, When the Honey 5 - 

meired, 


( 38) 
melted, and: 
batrom ; and if your egg riſe up again lex >a 
of Your liq uor, then it if FOrg enough of 
vey. But if it lie at the batum, you Gi 
more Honey, ey ors till it doth, riſe; If y 
Honey be very good, it will bear half a aloe 
of water more to à gallon of Honey. Then take 
at, Bays, Roſemary, Thyme, Marjo- 
Sayory, ge. each A good handful , which you 
5 her in à bundle. This p or- 
tion wer e for twelve ele; 
of ch and according to the quantity of 
— you make, you muſt add or diminiſh 


2 ir over 4 
Vo acan for half an hour, or better, im- 
By clean, and clarifying it with the 
Ah or racee eggs. Then take it fromthe 
220 it ou ſom clan veſſel or other, and 
till the next 


Mea EY Raifs at. 


Put forty gallons of Water into your Caldron, 
and with a lick take t the hejght of 7 ma- 
king A noteh,, when ſaperkicies 1 de. agen ' 
cometh, Then put to the water ten gallons of 
gay, which dilolve, with much Having it z chen pre- 


ſently 


ir — 


in an egg, and let it fall gently to the | 


bs. When you have put theſe things to- 
a ye fire, and let it boil as 


ener eres s as * 


"6:4 & © = &4 amo wt + Goh 
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fently boilir gently, 4kimmring it all the while, till 
iobe free from ſcum. Then pur into it 4 chin bag 
| of, boulrer-cloth containi pound wen 
of the beſt blue Raiſins of the Sun, well p 5 
n ʒ and let the bag be ſe 
that the Raiſius may ſie at eaſe; and lobffy id It; 
When you perceive that the Ratſins are boiled 
enough to de very fofr, that youtnay ſtra in or all 
their ſubſtance, take out the bag's And ſtratu out 
all che liquor by a ſtrong Prefs. - Put it back to the 
Honey-liquor ,- and boi all t E 
thrown away the husks of the Raiſins Wick 
bag) till your liquor be-ſunk don to the ridech of 
ſick, which 4s the 5 of due ſtreygtir?; chen 
u cool in a wooden veſſel, and lex it rity (this 
wo ſtrainer to ſevgr it from the ſerlings; aud 
it into a ſtrong veſſel, that hath/had Sack or Mul. 
kadine in it, not — it to within three fingers 
— oe 8 top (or 3 it will break 
je yeſſel with working) and leave the : 
* it workerh , Tia will be aſter bx an 
ſrongly, though it be put into a cold Cellùr. 2 
after nine months you may begin to drink it. 
| Morelle , 1k 7519 
Jo half an Aume — —— 
pounds of Morello-Cherries, the ſtalks be 
d. off. Bruiſe the Cherles and break the” 
Pour into the Wine the juyde that com 
out of the Chet ries 3 but put all the ſolid fab 
ſtance of them into a long bag of | Boulter=cloth;” 
and hang it in the Wine atthe bung, ſ rhavk 
not in the bottom, but ouly reach to touch ith 
therefore nail it down at the meuth of the bung. 
* ſtop it cloſe, For variety n 
0 ar 


(99) 
ce of Cherries alone (but — 
— —. Cherrics) into another 
or 1 —— eas 
Wia 5 ro this dw o ounces 
% eee broken „ and put 
lirtle bag at x (piggot » that all the Wine 
1 e run through the Cinnamon. 
Lon muſt coretol in druifing be C ertlead 
the ſtones; Fer if you do all at vace, the 
liquax will ſparkle about. But you mult 6c bruiſe 
the Cherries gentl gently in a Mortar, and rub through if 
Chg that will paſs,and train the reſidue hard 
þ your hands. Then beat. the remaining 
— ch as may break all the Rones. Then 
r and firain the clean through a 
rg —— aud put che ſolider ſubſtance into 
Weta the Wine. 


: | Carrans Mine. 
* 2 pound of the beſt Currans clean pi 


n. them in a * ſtrai 
en v of hot water, in 
which you — ſolved ree ſpoonfuls of the 


ed Qutram and the yeaſt, and ſo bottle it up. It 


mk quick and pleaſant, and is 2d. 
GR cho Liege „ and cleanſe the 


De in ive or fix dae 
. S err 
n 


— 


Scotch 


Fe r re — — 
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Downes row my Lab Holanbey, 


Ale tade thus. Beit 
985 70 — not bolt, but be te 
cþ you ll ow by leapi ee 
; bes the Mault , 21 3 
em ſtrongly e 
. When al bb: #, ie n; innit b 
ortioned that jt be 7 ick. Then c 
IN 125 2285 e N 
4 hole for the t wi I 
pd Blankets © keep in all the heat. After 
hours, let jt run out by the Logs. (Porr 


| wn end water upon the Maul, if your Wo | 


Ale. or Beer) tits a. Hogſbead by 
d aut; et N d tin it ro Blk, 
wa ng, long like thin Syrap; If you let * 
grow tos thick, it will be ſowe 
Tet it ge. into the Ears „ and boil 
an hour, or an hour and a half. Then put it into à 


wooden veſſel to cool, which. will require near 


forty hours for x Hogſhead. Then pour ir off gent- 
ly from the ſetling. T bs qpaeby of» Hogh ) 


n better then a quart 


hich you mult put 87 thus. Pur k 10's- 
42 . wort, aud ftir it, 0 


vet well. When the barm is tiſen quick , feng it 
degrees. 


4 to che reſt of the wort by 
retaining liquor (that Is the three quarts) 
have drawp I it all the heavy dregs of the 
aud you may pur it to the Ale of the ſecond 2 
» but not to this. Put the barm you have 


5 . of (which will bear leaſt a quart) to a- 


ons of the wort , and ſtir it to make 


| Gar riſe werk. Then put two gallogemere to 


It. 


( 


jt. Doing thus atſeveral times till all be mingled, ' 


which vv requirtt whole day ts db. Cover it 
ofe, l lex j ky Fill it be at ts height 4 and 


e e Wynn: 


es it 545 be deal. 1 . m off the 


1 tun yo Ale inte 

e all the bulgg « open a day ot 
Hep 1 — a ong pape per for it, te keep "he 
N ou muſt then lay upoß 

Go in qr op TR py" 4. little hole, to let it 
work out. V ou.mult have ſome of the ſame liquor 
to Wl; itup,;as It; ye: dyer, en ir fark die 


ger 1 : 
quick 4s the firſt, You in 
to beoach 4 Tu t J our Cask have ſerved tot 


vine. ＋ 1742 
n 9 * Ale drink at 


( When ſmall Ale hath wrought ſufficiently, draw 


jt into bottles; ut Int every bortle twelve 
wa lm of he 155 10 Ronen. "then ſtop 

tele cloſe, 2 it in ſaud (xrasel) or 

wo Cellar, Aſter 1 ett inf * 45 2 


8 50 and pleaſant. Likewiſe take ix wheat- 


ryiſe thein » and put i into; 2 bottle 
Fa 5 make it exceeding quick a; and” Rronger, 
3 Ee make {ider,, n 1 | 5 | 
| FRO eck of Apples, and ſlice thens;: Lk boil! 
cher fd a batrel of water, till the third part de Av | 
N 


P 


— 2 


Q * 32S 482 2% © po 
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: then cool your water as you do for wort, and 
when it is cold y ou muſt pour the water upon three 
"meaſures of grown Apples. Then draw forth the 

Vater at a tap three or four times a day, for three 

: ether. Then preſs out the liquor, and tun 

up z when it hath done working, then ſtop it up 

© 


- '< 
„ 


A ve) pleaſant Driak of Apples. 


Take about fifty pippins, and core chem, 
"without paring, them; for the paring is the cor- 
part of them: thereforevonly wipe or waſh 
well, and pick away the black excreſcence at 
the top; and be ſure to leave ont all the ſeeds, 
which are hot. You may cut them (after all the 
| tles are taken _ into thinner flices, If - 
you pleaſe, Put three gallons of Fountait-water 
to them in a great pipkin, and let them boil till 
the Apples become clear and tranfparent ; which 
a bgn they are perfectly tender, and will be in a 
| 578 alf hour, or a little more, Then with your 
break them into maſh and pulp, incorporated 
with the water; letting all boil half an hour lon- 
ber, chat the water may dra fnto it ſelf all the 
tue of the Apples. I hen put to them a pound 
at half of pure double refined Sugar in pow- 
der, which will ſoon. diffolye in that hor liquor.” 
Then pour it into an Hippocras-bag, and let {t run 
ae jt two or three times , to be very clear. 
Then-pur it up into bottles, and after a little time 
* will be a moſt pleaſant, quick, cooling, ſmooth- 
ig drink. Excellent in ſharp Gonorrhea's, 


* 
32 
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Sir Paul Neile's way of making Cider.” 
Th beſt Apples make the beſt Cider , as Par 
, Pippins , DN and the likes 

Codlings make the ſineſt Cider of all. They u 
de ripe, hen yeu make Cider of them, and is i 
| 1 when no other Cider 
S good; but laſteth not long, not beyond Autumn 
e foundation of making perfect Cider conſiſteii 
in not Raving it work much, ſcarce ever at all; bay 
At leaſt, time ; which ordinary Cider 


> of 2>.mos: 2 


TT PE 


no * 
doth aſten, upon change of weather, and upog 
3 ; Seren working it grows hard 
o then thus 3 
Cbdocſe good Apples.Red-ſtreaks are the beſt fog! 
| Cider to keep; ennet-moils the next, then Pipe 
Pins. Let them lic about three weeks, after they 
ate gathered ; then. ſtamp and ſtrain them in th 


7 
rde, 
„ 


" way» into a wooden fat that hath a ſpigat 
' three or. four fingers breadth above the bottom 
Cover the fat with ſcine hair or ſackcloth to ſes 
cute it from any thing to fall in, and to keep is 
ſome of the Spirits, ſo to preſerve it from dying 
but not ſo much as to make ir ferment. When the 
Juyce bath been there twelve bours , draw it by the 
188 (the Fat inclining that way, as if it were & 
tiled ) into a barrel ; which muſt not bg 
full by about two fingers. Leave the bung open fot! 
the air to come in, upon a fuperficies all along ths 
barrel, to hinder it from fermenting ; but not {@ 
large a, ies as to endanger. dying, by the! 
—airs depredaving too many ſpirits from it. a 
The drift in bath theſe ſetlinga is, that the gro 
ſer parts conſiſting of the ſubſtance of the App 
may ſetle to the bottom, and be ſevered from the! 
kquor z for it n that, which maketh it work 
” . $ | *% 
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— 1 motion or change of weather) and 
een After twenty four hours draw of it, to ſet 
abe clear , by the ſerling of all dregs, above 
eo which your ſpigot muſt be. If it be not clear 
agb, draw it from the thick dregs into another 
yallel, and let ir eclechore roroncy four hour, This 
veſlctmult be leſe then the firſt , becauſe you draw 
net all but of the firſt; If then it 4 not be 
clear » draw it iato a third, yet leſſer then 
ſecond ; but uſually it is at the fixſt. When jt 
er enough, draw it into bottles; filling them 
within rwo lingers, which ftop clole After two or 
5 days viſit them; that if there be à danger of 
© their working (which would break thę bottles) you 
day take out the ſtopples, and let them ſtaud open 
for half a quarter of an hour. Then ſtop them cloſe, 
and they are ſecure for ever after. In cold freefing 
"#tather, ſer them upon Hay, and cover them over 
"with Hay or Straw. In open weather in Winter 
wranſpoſe them to another part of the Cellar to 
ad upon the bare ground or payemeat, In hoy 
der fer them in ſand; The Cider of the Ap- 
gold ples of the laſt ſeaſon, as Pippits, not Pearmains, / 

al af Codlings, will laſt till tbhè Summer grow hot. 
* this ne vet work „ tis not of the nature of 


e Srommed Wine; becauſe the naughty dregs are 
oY tor lefe i it. + 2 


5 Bd Harvey's pleaſant Water-Cider, wher-of 

ll be wſed to drink much, waking it bis er- 
wn dinaty Drink. © 

of Fake one buſhel of Pippins, cut them into ſlices 

the parings and cores; boil them in twelve 

| of water, till the goodneſs of them be in 

yater j and chat — a bout three gate 

1: G 2 en 
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Then put it into an Hippocras-bag , made of @ 
5 almoſt 
ſweeten it with five pound of brown Sugar , 4 
put a pint of Ale- yeaſt to it, and ſet it a worki 
two nights and days: Then im off the yeaſt 
and put it into bottles, and let it ſtand two or th 
days, zill the yeaſt fall dead ar the top : then ta 
it off clean with a knife, and fill it up a little wi 
in the neck (that is to ſay , that a little about a f 
ers breadth cf the neck be empty, between ti 
uperficies of the liquor, and the bottom of t 
ſtopple) and then ſtop them up aud tye them, & 
elſe it will drive out the Corks, Within a fortnight 
you may drink of it. It will keep five or fix w 


A't with Hongy. 


Sir Thomas| Gower makes his pleaſant and who 
ſom drink of Ale and Honey thus: Take forty ga 
lons of ſmall Ale, and five gallons of Honey. Wh 
the Ale is ready to tun, and is ſtill warm, take e 
ten gallons of it; which, whilesit is hot, ming 
with it the five gallons of Honey, ſtirring it ew} 
ceeding well with a clean arm till they be perfect 
incorporated, Then cover it, and let it cool at 

ſtand ſtill. At the ſame time you begin to diſſol 
the ** in this parcel, yas take the other 
thirty gallons alſo warm, and tun it up with b 5 
and put it into a veſlel capable to hold all the” 
whole quantity of Ale and Honey, and let it wot 
there.; and becauſe the veſſel will be ſo far from) 
being full, that the groſs foulneſs of the Ale c 
not work over, make holes in the ſides of the bats 
rel, even with the ſuperſicies of the liquor in in 
out of which the groſs feculence may purge ; 
theſe Holes muſt be faſt ſhut , when you put in thy 


. D) 
of the Ale with the Honey : which you muſt 
do, when you ſee the ſtrong working of the other 
4 z and that it works but gently ; which may 
Seafter two, three, or four days, according to the 
warmth of the ſeaſon. You muſt warm your ſolu- 


Nan of Honey, when you put it in, to be as warm 
Ale, when you tun it; and then it will fet che 
whe ra working afreſh, and caſting out more foul- 


ſs; which it would do too violently, if you 
in at the firſt of the tunning it, It is not amiſs that 
une feculence lie thick upon the Ale, and work 
„all out; for that will keep in the ſpjrirs. Af- 
you have diſſolved the Honey in the Ale, you 
lt boil it a little to im It ; but kim it not, till 
have ſtood a while from the fire to cool; elſe you | 
will im away much of the Honey, which will ſti 
ſe es long as it boileth. Af 77 will not make ſo 
eat a quantity at a time „ db it in leſs in the ſame 
‚ ions. He makes it about Mich telmas - for 


> When ſtrong Beer groweth too hard, and flat for 
ol Spirits, take four or ive-gallons of it out 
f 8 d, and boil ve pound of Honey iq 
and xkim it, and put it warm inte the Beer; 
and after it hath done” working; top it up cloſe. 

This will make it quick, pleaſant, and ſtronget. 


kh 


E Small Ale for the Stone. 
7 


0 me Ale that J uſed to drink conſtantly of, was 
| in. theſe proportions, Take fourteen gallons 
euer, and half an ounce of Heps; boil them near 
bar together; then pour it upon à peck of 
| t. Have a care the Mault be not toe ſmall 
id ; for then it will never make clear Ale. bet 
pak ſo near two hours. Then let it run from the 
* G 3 Mavlt, 
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Mault, and boil | it only one walm or two, Leth 

ſtand —_ till it be cool enough to work with | 

barm, which ler be of Beer —— than Ale, at 

half 2 pint, 
After it hath wrought ſome hours, when youſ 

it come to its height, and is near beginning to f 
in working, ton it into a baxrel of eight gall 

" and in four or five days it will be fit to broach 0 

driok. Since I haye cauſed the wort to 2 11 


half hour; fince again I boil it a 
__ it is much be better; becauſe the — 


taſled a little raw. Now becauſe it conſumes ll 


boiling, and would be too N if this 
made a leſs proportion of Ale; I have added 


of water at the beſt, taking fifteen gallons wal 
34 196, fourteen; Since I have added half a pe 
of Mault tothe former nene „ to make il 


1050 Kragen in Winter. 


Al- Drink with Sage, Hey, Sec. 4 
10 2 Nn drink is made of Apples, 


es in water, to 4 ”Y 


— $., as When you make to drink 


for coolneſs and and pleaſure, Sweeten it with Sugar iſ 


youry taſte, ſuch a quantity of ſliced Apples, 

uld make ſo much water ſtrong enough of A 
os: aud then bottle it up cloſe fog three or fe 
months. There will come a thick mother at the tc 
which being taken off, al the reſt will be very cla 
and r ta the taſte, beyond any CF, 
der. It vill be cha better to moſt raſtes, if you 
a Very little Roſemary into the liquor, When ye 
boil.jt,.-and 2 Jutle Limon: peel into each hott 
when, you botile jt up. 
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+ ©" Te make Steppwny. > 


* 
" 


+ Take 2 gallon of Conduit · water, one of 
"blue Rains of then _—_ and half a pound 
Sugar. the juy ce of to Limons upon 
2 Raiſins and Sugar 92 ſlice the rlades upon 
them.” Boil the water, and pour it ſo hot upon the 
eredients in an earthen pot, and ſtir them well 
=” rogether. So let it ſtand twenty four hours. Then 


- 


© put it into battles (having firſt let it run threugh a 
Fratner) and ſet them in. a Cellar ox es To 


9 . 
* 

"5 
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* Weak Honeyedrink, 

Take nine pints of warm fountain-water | and 
iſſol ve in it one pint of white Honey, 
laving it — it be — Then boil T 

"gently, Kimming it all the while , till all rhe ſcum 

be perfectly ſcummed off; and after that boil it x 
| | file longer, peradyenture a quarter of an hour. 

nu La all it will require two or three hours bviling, ſo 

mat at laſt ono third part may be conſumed. About 
quarter of an hour before you ceaſe boiling, and 
=” take it from the fire 70 t à little ſpoonful of 
- cleanſed and ſliced inger ; and almoſt half as 
much of the thin yellow rinde of Orange, when 
Fos are even ready to take jt from the fire, ſo as the 
Orange boil only one walm in it. Then pour it in- 
US to a well-glaſed Fong Joop grent gally-pat and 
\ ler it ſtand ſo, till it be almoꝶ cold, that it beſtarce 
> kikewart, Then put to it a little filver ſpoonful of 
| / pure Ale-yeaſt, and work it together with a ladle 
> to make it ferment : as ſoon as it meth to do 
bo, cover it cloſe with a fit cover, and put a thi 
1 £ G 4 doubls 
þ 


8 (40%) - 4 
doubled woelJen cloth about it. Caſt all things ſa! 
that this may be done when you are going to bed. 
Next morning when you riſe, you will find the 
barm gathered all together in the middle; ſcum ic 
clean off with a filver ſpoon and a feather, and bot- 
tle up the liquor, ſtopping it very cloſe. It will be 
ready to drink in two or three days ; but it wit 
keep well à month or two. It vill be from 
very quick and pleaſent. 8 


Ar Webb's Ale and Braget, 


Five buſhels of Mault will make two Hogſheads. 
The fixſt running makes one very good Hogſhead, 
but not very ſtrong ; the ſecond is very weak. To 
this proportion boil a quarter of a pound of Hops 
in all the water that is to make the two H 3 
that is, two ounces to each Hogſhead. Lou put 
your water to the Mault in the ordinary way. Boi 
it well, when you to work it with woah „ take 
very good-Beer-yeaſt, not Ale-yeaſt. 1 

To make Bragot, he takes the firſt running of ſuch 
Ale, aud boils a leſs proportion of Honey in it! 
then when he makes his ordinary. Meath 5; but dou- 
ble or triple as much Spice and Herbs. As for ex- 
ample, to twenty gallons of the ſtrong wort, he 
pou eight or· ten pound, (according as your taſte 

eth more ot leſs Honey) of Honey ; but at leaſt 
triple as much Herbs, and triple as nuch Spice as 
would ſerve ſuch a quantity of ſmall. Meath as he 
made me. (For to a MNMeath you put a great- 
er proportion of Herbs and Spice, then to a ſmall 
by reaſon that you mult keep it a longer time before 
you driał it: and the le 4 of time mellows and 
tames the taſte of the Herbs and Spice.) And when 
it is tunned isa the veſſel (afrer working * the 
W arm) 
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© 1 (ror) . 
bam) yu hang init a bag with bruiſed Spices (ra- 
. rout we oled in it) which isto — 
za the barrel all the while you draw it. 
He makes alſo Meath with the ſecand weak run- 
. ning of the Ale; and to this he uſeth the ſame pro- 
8 portions of Honey, Herbs, and Spice, as for his 
19 Meath of pure water; and uſeth the ſamt 
manner of boiling, working with yeaſt, and other 
Circumſtances, as in making of that. 


The {onnteſs of Newport's Cherry-Mine. 
pick the beſt Cherries free from rotten, and pick 


, the ſtalks yo them; put _ uw an 22 
oof | pan : bruiſe them by gripi aining them in 
5 hands, and 8 — all Fr hg on the 
; 0" next day ftrain them out (thraugh 2 Napkin 3 
which if it be a coarſe and thin one, let the juyce 
wa through 2 Hippocras or gelly-bag , upon 2 
% Þ of fine pure Sugar in powder, to every gal- 
1 juyce) and to every gallon put a p of 
ch Sugar, aad put it into a veſſel. Be ſure your veſſel 
0 22 or your wine will be ſpoiled ; y ou muſt let 
„nad a month before you bottle it, and in every 
- "WM bottle you muſt put a Jump (a piece as big as a 
e 8 Nunes) of Sugar. The veſſel muſt not be ſtopt 
f BY until it bath done working. 

6 Strawberry-Wine. 

le \ , 
t= Bruiſe the Strawberries, and put them into a Ji- 
en- bag which hath been a little uſed , that ſo the 
1 or may run through more eaſily. You hang in 


me bag at the bung into the veſſel, before you da 
put in your rant Jour i The quantity of the fruit 
leftto your diſcſetion z for you will judge — 
dhe] ere 


— 8 


i (res) $ 

there endugh of them, when the colour of the 
Wine is high enough. During the working, you 
leave the bung open. The working being over, you 
op your veſſel. Cherry-wine is made after the 
ſame faſhion But it is a- little more troubleſom to 
break the Cherry-ſtones. But it is neceſſary, that jf 
your Cherries be of the black ſowre Cherries , you 
put to ita little Cianamon, and a few Cloves. 


To mike Wine of Cherries alone. 


Take one hundred pound weight, or what quan- 
tity youpleaſe, of ripe; but ſound, pure, dry and 
well gathered Cherries. Bruiſe and maſh them with 
your hands to preſs out all their juyce, which ſtrain 
through a boulter- cloth, into a 2 narrow wood - 
en tub, and cover it cloſe with clothes. It will be- 
to work and ferment within three or four 
urs, and a thick foul ſcum will riſe to the top. 
-Skim it off as it riſerh to any good head, and pre- 
ſently cover it again. Do thus till no more great 
quantity of ' ſcum ariſe , Which will be four or 
ve times, or more. And by this means the liquor. 
will become clear, all the groſs muddy parts rifing 
ap in ſcum to the top. When you find that the 
height of the working is paſt, and that it begins to 
go leſs, tun it into a barrel, letting it run agaia 
through a boulter, to keep out all the groſs feculem 
ſubſtance. If you ſhould let it ſtay before you tun 
it up, till the working were too much deaded , the 
Wine would prove dead. Ler it remain in the bar- 
rel cloſe topped, a month or five weeks, Then dray 
It into bottles, into each of which put a lump of 
fine Sugar, before you draw the Wine into it , and 
ſtop them very cloſe, and ſet them ja a cold Cellar, 
You may drink chem aſter three or four months, 
77 7 
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This Wine is exceeding pleaſant; ſtrong, ſpiritſul 


and comfortable. 


Aqua Mirabilis Sir Kenelm Digby's way. 
Take Cubebs, Gallingale, Cardamus, Mellfor- 
flowers, Cloves, Mace, Ginge r, Cinnamon, of each 
one drachm bruiſed ſmall, juyce of Ce land ine one 
int, juy ce of Spearmint half 7 ra. juy ce of Balm 
half a pint, Sugar one pound, flower of Cowflips, 
Roſerhary, Borage, Bugloſs, Marigold, of each 
two drams, the beſt Sack three pints, ſtrong Ange- 
lica-water one pint, red Roſe-water half a pint; 
bruiſe the Spices and Flowers, and ſteep them in 
the Sack and juyces one night : the next mornin 
d3ftil it in an ordinary or glaſs-ſtill, and Grſtlay 


; Harts- tongue leaves in the bottom of the ſtill. 


FT be vertnes of the precedent Mater. 


g This water E the Lungs without grie- 


Yanees; and helpeth them: being wounded, it fuf- 
fereth the Blood not to putrĩſie, but multiplicrh the 


fame. This water ſuffereth not the heart to burn, 
nor melancholly, nor the Spleen to be lifted u 


1 
» 
: 


aboye nature: it expelleth the Rheum, preſerver 

the Stomach, conſerveth Youth , and procureth 2 

good Colour: ir preſerveth Memory, it. deſtroyeth 

the Palſſe: If this be given to one a dying, a 

ſpoonful of it rev iveth him; iu the Summer uſe on e 

1 a week faſting; in the Winter two ſpoon- 
1. 
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To make 4 Sack-Pofſct. 


Oil two Wine-quarts of Sweet-cream in a2 
Poſnet ; when it hath boiled a little, take 

it from the fire, and beat the yolks of nine 
or ten freſh eggs, 3nd the whites of four with it, 
beginning with two or three ſpoonfuls, and adding 
more till all be incorporated; then ſer it over the 
hre, to recover a gooq degree of heat, but not ſo 
mach as to. boil ; and Always ſtir it one way 5 left 
ou break the conſfiſtence, In the mean times, let 
alf A pint of Sack or White Muskadine boil a ve- 
ry little in a baſon, vp Chafing-diſh of Coals 
Wich three, quarters of T pound of Sugar; and 
three or four quartered Nutmegs, and as many 
pretty big pieces of ſticks of , uh When 
this is well ſcummed, and ſtill very hot; take it from 
bes fire. and immediately pour into it the 2 
inning to pour near it, but raiſi egrees 
our Raga ſo that it may fall Fanery La 2 — 
izht; and without any more to be done; jt will 
de then ft to eat. It is very good kept cold as well 
as eaten hot. It doth very well with it, to put into 

the Sack (immediately before you put in the 

Cream) ſom? Ambergreece 5 or Ambered- 

Sugar, or Paſtils. When it is made, you may put 

| powder 


=. (oF )--.. 739 
: 3 like der of Cinnamon and Sugar upon[Jit, if you 


it. 


Andther. 


To two quarts of Cream, if it be in the Summer, 
©” when the Cream is thick and beſt, take but tw or 
7 — yolks of 'Eggs. But in the Winter when it 1 
s in and h „take fix or ſeven; but never no 
"whites. And of Sack or Muskadine , take a gaed 
"third (ſcarce half) of 4 pint ; and three quarter i of 
a pougd of fine Sugar. Let the 8 Satk boil 
well together, that it be almoſt like a Syrup : and 
juſt as you take ir from the fire , but inyobe ground 
Amber or Paſtils , and conſtantly pour in the 
: Cream, with which the eggs are incorporated ;. 
; 5 do all the reſt as is ſaid in the foregoing pro- 
{ cels. 
Ambered-S is made by grinding very well, 
four grains 2 — or > of Musk, 
„ ithra little fine Sugar; or grinding two or three 
$paciſh Paſtils very ſmall. 


A plain ordinary Poſſet. . 


Put a pint of good Mix to boil { a3 ſoon as it 
doth ſo, take it from the fire, to ler the great heat 
of it cool a little; for doing ſo, the. curd will be 
the tenderer , and the whale of a more uniform 
conſiſtence. W hen it is prettily cooled, pour jt lu- 
to your pot, wherein is about two ſpoonfuls of 
Jack, and about four of Ale, with ſufficient Su- 
gar diſſolved in them. So let it ſtand a while neat 
the fire, till y ou eat it. a 
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Take three pints of Cream; boil in it a little 
Cinnamon, 'a Nutmeg quartered, and two ſpoon- 
fulsof grated bread ; then beat the yolks of twelve 
: very well with a little cold Cream, and a ſpoon- 

Tot Sack. When your Cream hath boiled about 
a quarter of an hour, thicken it up with the eggs, - 
and ſweeten it with Sugar; and take half a — 
Sack, and fix ſpoonfuls of Ale , and put into the 
baſin or diſh you intend to make it in; with a little 
Ambergrezce, if you pleaſe, Then pour pou 
Cream and Eggs into it, holding your hand as high 
as convenienti you can, gently Rirring in the ba- 
fin with the ſpoon as you pour it; ſo ferve.it up. 
If you pleaſe you may ſtrew Sugar upon it. 

You may ſtrew Ambered>Sugar upon it, as yo 
— it ; or Sugar beaten with Cinnamon, if you" 

e it, | 
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A Barley Sack. Soſſet. 


Take half a pound ot more of French-Barley, 
(not Pearl-barley) and pour ſcalding water upon 
it, and waſh it well therein, and ſtrain it from the 
water, and put it into the corner of a linen cloth, I 

ba 


4 


and tie it up faſt there, and ſtrike it a dozen or N 
twenty blows againſt a firm table or block, to make 
it tender by fuck bruifing it, as in the Country is 
uſed with wheat to make frumenty. Then put it in- 
to a large skillet with three pints of good milk. Boi 
this till at leaſt half be conſumed, and that jt be- 
come as thick as haſty-pudding, which will require 
at leaſt two hours; and it muſt be carefully ſtizred WW 
all the while , leſt it burn to: which H by 2 
ittle 
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little inadvertence it\heuld do, and that ſome black 
"burned ſubſtance ſticketh to the bottom of the 
"1 our all the good matter from ir into a freſh 
Gulet (or into a baſin whiles you ſcour hi) and 
renew boiling till it be very thick; All which is to 
*make the Barley very tender and pulpy „ and will 
"at leaſt require two, or near three hours, Then pour 
to it three pints of good Cream, and boil them to- 
2 a little while, ſtirring them always. It will 
ſeme time before the cold Cream boil, which 
when it doth, a little will faffice. Then take it from 
the fre, and ſeaſon it well with Sugar. Then take 
2 ex of a pint of Sack, and as much Rheniſh- 
Vine (or more of each) and a little Verjayce , ot 
Cider, or juyce of Orange, and ſeaſon- i 
well with Sugar Gat leaſthalf a pound to both) 211 
ſet it over coals to boil, Which when it doth, and 
the Sugar is well melted, pour the Cream into it; 
i which Cream the Barley will be ſetled ro the 
i by ſtanding ſtill unmoved, after the Sugar 
J well ſtirred and melted in it, or pour it through 
= hair-fieye ; and you may boil jt again, that it 
Fer hot, when you mi le them together ;. elſe it 
| chance not curdie. Some of the Barley (but 
ele) will go over with it, and will do no 
* Aker you have thus made your Poſſet, let it ſtand 
vam a while that the curd may thicken ; but take 
Jed it boil not, for that would diffolve it agaia 
into the conſiſtence of Cream, When you ſerve it 
up, ſtrew it over with Powder of Cinnamon and 
ar, It wilt be much the better if you ftrew-upon 
A ſome Ambergreece ground with Sugar. You may 
* boil brujſed ſticks of Cinnamon iu the Cream, and 
= inthe Sack, before you mingle them. You muſk 
- uſe clear Chaxcoal-fire under your veſſels. The res 
in Barley will make good Barley-Cteam, be- 
jag 
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ing boiled with freſh Cream, and a little Cinnaamoi 


and Mace 3 to Which you may 40d 4 little Roſe 


maty and Sugar, when it is taken from the fire , d 
butter It as you do wheat. Or Wakes PRatteg of it 
putting to it a put of Cream, which boil ; they? 
add four or five yolks, and two whites of eggs, and 
5 nog Av two bohes bo ally and of one I 
umips : clent ar, one Nu grated, 
Pur chi either 9 raw or ak ene 


beneath and above it in the diſh. A pretty ſmart” 

heat, as for white Manchet, and three quarters of 

an hour in the Oven. You may make the like with 

great Oat-meal ſcalded (not boiled) in Creamzand' 
oak 


ed a night; then made up as the other. : 


My Lord of Carliſle's & ick. Poſſe. 


Take à pottle of Cream, and boil in it a little 
ee — Kees ot four flakes of Mace, 
To this proportion of Cream put in eighteen yolks 
| e of the whites ; 2 1 8 of Sack Dd 
beat your very well, and then mingle then 
with your Sack. Put in three quarters of a pound 
e Sugar into the Wine and Eggs, With a Nutmeg 
td, and à little beaten Cinnamon; ſet the Ba- 
n on the fire with the Wine and Eggs, and let it 
de hot. Then put in the Cream bolling from the 
fire, pour it on high, bur ſtir it not; cover it with 
a dim, and when ir is ſetled, ſtre on the top a lit- 
the fine ar miagled with three grains of Amber- © 
greece, and one grain of Musk, and ſetve it upp. 
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A Syllabab, = 


My Lady Middleſex makes Syllabubs for lte To 
three pints of ſce t 
Creams + 


glaffes with ſpouts, thus: Take 


7 7 ly __— wick White-wine (or Nen 
4 —_ of gud glaſsful (better ie (or Rani 2 
ar) of Sack: mingle with tiem garner 
70 ders of 2 pound of tine Sugar in 


4 eee ee 
| bom froth. r ior > 
M7 laſes;and'tert ſtand all 7 
next -day't ap Qutd” will be thick and 


| 2 drink euren 17 _ 


dooplirins aſs (when the 
— %a f Ae aſemary à litrle wrailed 
or a — Limon-peel,or ſonie fork ch bag t6.quicks 

en the taſte: wo Amber 

namri, or of Ligunm-Caſſi 

Mace, or Cloyes, a very little. 


4 E Diſh of Creands- 

Bol a quart of Cream with ſticks ef CH- 

| namon and — Nut 8 
„. When it is boiled to have ed 
—— take rhe whites of Rx ny 

— — red very well wich a 

cr am, hen our m'to your . * 
aud let them boil a walm or re 3 
hh boulter, and pur a Fs 

error, and ſliced bread and f0" Se hh 


Ahn rent Sphniſh Cream. 


Take two quarts Nr. e 1 


Portion in one veſſ 2 21125 
thar hath not been — d. wick cartia and in 


2 net ſer it upog @ clear lighted 4 
d hot, When ic hu Ib to boil, caſt i 


— 


by 
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þ 4 piece of double refined Rard Snear abort 2 
mich as two. Walnuts, and with a Ipoon fiir the 
©; mall one way. After two or three rounds, y '" 
—— 1 at the e 
eum 5 your ſpoon; lay it in anothe 
. And always ſtir it the ſame way, and more” 


riſe ; which as it doth tiſr, you 
one laire uport-another., And ths 
Gream will turn into this thick 
x to chin two or three ſpoonfals. If your 
would have it freeter , -you may trew ſome Sugar 
upon; the top of it. You muſt be careful not to 
haye the heat too much; for then it will turn to 
yl gef the Cream have been carried. If; 
you w re it warm, fet the diſh you lay it in 
upon a Chaſing-diſh oi Coal. | 


Another Clouted Creams. 


Milk your Cows in the evening about the ordi- 
nary be, aud 61 with it 2 little Kettle about 
three quarters ſull, ſo that there may be haply two 
gallons of Milk. Let this ſtand thus five.) 
ix: hours; About twelve a Clock at night kindle 
good fire of Charceal ;_ and ſer 2 large Triver 
*. When the fe is very clear and quick, and 
ſet your Kettle of Milk ovẽr 
rivet and have in a pot by, 2 quart 
Cream ready to put in at the due time; 
muſt be, when you ſee the milk beg lu to bol 
pring]y . Then peur in the Cream in a little 
n and ſow, upon a place, where you ſee the 
- Jhis will preſently deaden the boit- 
pour in no more, Cream 
) ce, where it ſimpreth and 
e. Cem his poyring in, in 7 
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in "OV where the milk boileth ; till all your. 
" is in; watching it carefully. to that end. 
v 4 fc 8 upon the fire 6 oil all you 

: e Milk r A fo e top, and not 

M little parcels ee 2 aud there, ſo that i R 

- over , it it ſhould ay fonger upon the bot, Then 


ow WH tt two perſons take it ſteadily off, and ſet ſt 
1 e , udicovered ; 


BY burſe as no Mort may fall in, forthe reſt of that 
; 155 and all the next day and night; 3nd more, 
would ba ve it thicker, Them an hour or two 

before dinner Cut the thick Cream at the top with a, 
Knife into ſ as broad as your hand, which 
will be the chicker, the longer it hath ſtood.” Then 
have a thin ſlice or skimmer of Latton, and with 
that raiſe up the thick Cream, putting your ſlice 
under it ſo nicely, that you rake up no with it ; 
and have aladle or f on ia the other hand to help 
£ ee gi, 9 2 be will be- 


| a diſh, weeks A. ive 


the 
arena ml a back of 
alt the faertier Ade ot. 


| te Cw, chat ix is * ſlide dra when the 
Latton ſlice þ cathe cher Bl iS ger wag 
toon ut Clobt will niiogle together, or dou- 
makes ir che chieker And the D 
2 You have laid 1 goof laite 6 Clours 
Ke raw, ot 
pond by and then fill it up with the reſt of 
3 And when itis teady WH be you 
may ſtrew a little Sugar deve ir, if you will you 


ſprinkle In a little 8 ugar between every 
* Cream, If you aber * dich thut ws * 
27 


. 


* 


(inn 
17 Fs beforgyou Lo, it, the Crearg, y 


2 8 5 . 8 Te 


and in, when. Jon are to. ferve. it 
Thee 5 de a thin 8 ud og 


milk of the Kettle after the e I taken away, ͤ - 
which is very mo aud A tg * 7 


ſhould let ilk; 
thenT b. . Nate 
e 
aboye. If) 10998 a ne. 
other 
no Sugar have Os — with 5 755 

An Led it A. Albany 7 


Put as mich as, you ge d make , of ſweet 
* Creath, jato, a 400 It with a bundle 


owe e hard ruſhes 85 Dub V make hide, MW -- 
is blk Cs) ned ropes ol ecome robe, 


out, Sugar of 24 ream in 


= 


thick, K * a butt nec. If you 
WA L509 TE! tl deco Nel. Apo py 


h Sommer it 4055 * 


No ita tbe diſh 


2 will ſer! FE time 10 fer, 
5 | = 4'F ain fr 
dat in the bortom 12 the di Arbe — 
a . hy, e Sen 
rg 


m).and {rs 
ve the 2 5 
to 3 a 


over 5 


* 
o 


(nz) 


1 tine ſubſtance in the eating, make it of only plain 
a 


milk; and if you 'wontd 


ve it of aco nce 


y bergeen both, * Cream and Milk. 


| To make the Cream Card, 


3 
7 
5 
1 
* 
Iv 
8) 


-4. 


rg 


_ 


. = 


-- 


e 


riſe, put in 


Straih your 15 17 „ and ſet ĩt on the fre; make 
2 clear and ge — under your Kettle; as they 
hey, ſo — till they are rea- 
dy to skim. Then take your A put them 
the bottom of a hair - eve; fo ler them drain 
eq ti nom of th rake them of, and put 
them iato a Baſin, and beat them with two or 3 
ſpponfuls of Cream and Sugar. 


To make Cluuted Cri ang: 
Take two gallons more or leſs of new,Milk , ſen 


4 F. cleat fire en it is ready r s . 


through Ca nnd arthen 
in it a hair- eve inte r 

days and two gights ; then 
it off with 4 Kimmer; fires Sugar on the 
im, add ſerve it to the Table. * bh | 


| 2,49 To wake a whip . 


oh ake the whites of two eggs and a ee 

onfuls of Sack, as much Sugar gs ill ſweet» 

K; thea take 3 Birchen rod Ss 2 2 as it 
th with froth, skſm it, pros 


: ſo continue it with 


dl your Sy llabub-pot be 


H 3 


(j 


To Bake a plain 8 Aub. 


Take a pint of verſuyce in à bœul, milk the Tow 
to the verjuy ce; take off the Curd, and take ſweet: 
Cream and beat them together wich a little Sack 
and Sugar; put it iato your Byllabub-pot; then 
ew Sugar on ie, and fo ſend it to the able. 


7 'Comterning Vola ge. 


The grouncä or body of Potages miiſt always be 
good broth pf Mutton, V. ,andVolaille.Now,: 
to give good taſte, you vary "every. month of the 
ear, according to the herbs and roots chat are iu 
eaſon. In Spring and Summer you uſe Cerſevil, 
Oſcille, Borage, Bugloſs, Pourpier, Lettuce, Chi- 
coxee and Cucumbers quartered, &c. The man- 
of wing them is to boil ftore of them about 
Kaif an hour's a quarter, in a pot by it ſelf, with, 
ſome boulllom taken out of the great pot; balf at 
hour before dinner, take light bread well 
from all-wofftare before the fire; then cut in fi- 
ces, laid ina diſh over coals, pon jt a ladle- 
ful of broth; no more then the bread cart preſent- 
., by drink up which when it hath done, put on an- 
lad fall 


t* 


7 


- 22 Ra 
> 7 - £ 
” 1 * 


other aud ſtew that, till i be drunk up ; 
repeat this three or four times, à good quarter 0 
an hout inull, t Ill che bread is felled * ike ag . 


(N i be too i will grow lvie and Rick to 
the diſhY'and irong of broth ; then, fill it up near 
Hull with the ſacie broth, which having ſtew- i 
ed a while, put on the broth and berbs, and ywð 
Capon or other meat upon that, and ſo let it ftew Y 
* of an hour longer, then turn it up. 1 
In Winter, boil half an hour a pretty bundle of 
| be a Parley; Yr 


C 
„ 
= 


© 


ey, And half az much of Sivex; and 3 very 

ttle Thyme , and Sweet-marjoram ; when: they 

\ have given their taſte to the herbs, throw the bun- 

e away, and do as abovefaid with the: bread. 

= 4 in the Winter, Parſley-roots, and White 
Sacoree, or Navets, or Cabbage, which laſt muſt 
L pur in at firſt, as ſoon as the par ig 'skimmed ; 
nud to colour the bouillon it is good to put into ir 
"(ſooner ex later, accor to the coarſneſs or fine- 
artridges or Wildi duck 

roaſted: Green 


che great pot 
| / illon no longer 
to cat buttered, and put upon the d 
be woe ſtock a quarter of an hour 
hath ſtewed a quarter of an hour the bread. 
bo old peaſe bojled lathe kroch from the 


to thicken ĩt, but no Peaſe to be ſerved in 
ah it. Sometimes a piece of the bottom of a Ve- 
[chains put in from che brſt. Alſo Veniſoy- 


Plain ſavenry Engliſh Potage. 
Make it of Beef, Mutton, and 172 ; hat ad- 
& a Capon, or Pigeons. Put in at ſirſt a 
z J = 4 Oatmeal, or French-barley, 
bee bottom of a Veniſon-paſty cruſt ," theüty 
er of Pepper 3 four or five Cloves at 
| a little buntle of ſweet herbs, ſtore of 
14-flowers. Y du may put in Parſley ot other 


: | 2261 * 
Or make it with Beef, Mutton, and Vaal, pure“ 
8. ſome. Oat-megl, and good por-herbe, |» 
ear, Sorrel, Violewltaves, &c. And a very”  - 
7x ; Hs , hw 


* 
. 
„ 
Ee, 
1 
1— 
. 
th, 


. 


pn 


* 


— 
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4 1 116 ) F 
ttle Thyme and Sweet-marjoram z ſcarce * e 
tated : nd ſome Marigold-leaves ar ff. Y 
— 2 r ghegn ts it Rand 4 by 
then make an end of Þoiling It next mori | 


—.— into the A ürſt, I 
e wm! pave Popper. weng 


— 5 


. eg dr Hang de ci. 9 ; 


Abe re wer! bouiton, - ſe:ſoned' as val 
ls: Poon 50 de whine fiſh of 2 CS = 
fin welt oma em ops pee we 

— pat me bro up &, 


Y ** no me 
to do that. Nonsto 1 þ 
, avet- — — 
5 
em do 1 little * 

When is is thr — take it of, and fo ne 
ſome Limon or Orange into i, and ſo ſend 
Fab It metdeth à Ballon much, co — 

c half roaſted Volaille, or her good. meat. 


7. make Spinage-broth. 
* and boil a neck of ia; 


and 2 bone in it, and Sy & very well 4 


bundle of /Swect herbs, and two or three urs 
large Mace. F< 1 boil 14 well. Then n 


{a two gt Seer ; 25 
— Le F one Dou & more ö. 
-& 


at 


Genpul gt £pouind of Frepch Barley 55 


= . (237) 

JW | with (alt as you pleaſc, and ſend the Mutton and 

EF he Martow-bone/ in a ih with French ,bread. ot 
 Mapcher-co the Table. | | 


1 
q 
* 


Ordinary Pitage. 


| 8 Take the fleſby and ſipe vy part of 2 », ox Beef, 
trag-ends of necks af Vealand Mutton, Put them 


74 


ved. Ja the byoth. In due time 
, 4 little Pepper, and a very few Cloyes. Like- 
before it he ended boiling. 


* 


by 
1. 


all 
anda 
d ſoms 


juyce - 


ent) 


ce ff Or ge or Limon, or put ſome Vexj 1 
nts it. Or Ta beat two or three egg; with 
part of the broth, and ſome Verjuyce, or | 
ory e and then mingle it with the N a 

0 . 


Barley Potage. 


Take half a pound of n and waſk 
it in thres or four hot waters; ron mtg in 4 
roarſe linen cloth, and ſtrike * — or fix blows 2 
inſt the 2 or this will make it very ten- 
Put it ins lock 2 pot full of meat, and SR 

3s is {aid in the ordinary pptage, after it is 
and ſeaſon this iti Salt, Spice, Marjdram, my 
„as you did the — An hour before you 
take it from the fire; put into it a pound of the bet 
Raiſins of the Sun well waſhed ; at ſuch a diſtance 


STS £4 ar AS LE RET IE | 
—— 3 # ea 


of time, tha may be well plumped and ten. 

der, but not boiled to maſh', When the broth id 

boiled and conſumed, and very ſtrbng, pour 

ſame of it upon ſliced dry bread in a wp potage 
e. 


2 1 3 


* or cruſts, and let it ſtew a while, Then 

the reſt of the broth, with rhe Barley 
144 Raiſins, upon a Capon of Hen, 'or a piece of 
Mutton or Veal ; and let it mittonner a while up- 
on the Chating-dith, then ſerve it in. 


4 


F 


Stewed Broth. 


Take a like quantity of water and fleſh”, as in" 
the others, adding two Marrow-bones ; which tie 
at the ends with pieces of linen, that the Marrow 

not melt out, and make the broth too fat. A 
while after it is kimmed, put into it a loaf of 
French bread very thin ſliced, (which is better yy 

then 


"= 


1 (419) 
* hen grated). andethis will de all diſſolved in the 

e. Seaton it in due time with Salt, four or five 
= Jakes of Mace, and five or fix Cloves ; ds alſo 


* 
«1 
* * 


wich ſweet . Aud an hour, or better, before 
vou take it off, put in Raiſins of the Sun, Prunes, 
"and Currans, of cach one pound, well picked and 
"waibed. When it is boiled enough, pour the broth 
"Into a Baſin, that if it be too fat, you may take 


* | off, There ſeaſon it with a little Sugar, and four 
21 ſiye ſpounſuls of Wlite-wine or Sack. Then 
— Fe it upon ſliced bread, and ſtew it 2 while. 

- I Then ſqueeſs an Orange, or Limon (or both) up- 
„ , and ſerye it up with the Marrow-bones in it. 

1 | An Engliſh Potage. | 

u f WW - Ws 

1 BF” Make a good ſtrong broth of Veal and Mutton , 

e- & then take out the meat, and put in a good Capon 
- orPuller : but firſt, if it be very fat, parboil it 

i alittle to take away the oylineſs of it, and then 

it into the broth ; and when it. hath boiled a 

£ I little therein, put in ſome grated bread, a bundle 

1 oO. weet herbs, two Or three blades of Mace, and 

„ apeeted Onion. When it is ready to be diſhed up, 

f IF take the yolks of fix eggs, beat them very well 

n two or three ſpoonfuls of White-wine. Then 


take the Capon out of the broth, and thicken it up 
irh the eggs, and ſo diſh it up with the Capon, 
"and. toſtes of White-bread or flices, which you 


"pleaſe z and have ready boiled the Marrow of two 
er three bones, with ſome tender boiled white Bn- 
be, and ſtre it oyer the Capon. 
Aube Potage. 


'A goed Potage for dinner is thus made _—_ 


» 


(x20) 
Reef, Mutron, Veal, Volaille, and a little f 
the Lean of a'Gammon'of the beſt Bacon » 
ſome quartered_Oniors, (anti a little ate 
you let) you need no Sal, if you have Bace 
in a little Pepper and Cloves. If it be 

che. Wiowe > yur e Bower of cee — 5 

ions, or Roots, or Cabbage. 
—— boik in a little of the broth 
ſom? avs Ty „Bor : „and Bugloſs, &c, t 

well mortitied. If you put in 
let it boil orſtew- while wirh the broth any gr 1 
due tine upon the toſted bread to mitronner , &c. 
If you buil ſome half roſted meat with your w 
it will be the better. 


Portugal Broth, as it was made ho the Queek 1 


np — with Went of veal. 
„and with a Vrawhy Hat, 


or yang t eggs ut in an On 
s bl you like it, a Clore of Gard 


lick) #lirle Parſley, à ſprig of Thy me, as much . 


Minh, a little Balm; fome ander- ſeeds b 

ſed, and a very little Saffron: a little Sak, 

per, and a Clove. - When all the ſubſtance is bol ed 
out of the Meat, and the broth very good , you) 
may drink it ſo , or pour a little of it upon toſted} 
lice bread, and fiew:it; till the bread have drunk 
up all rhat broeh, then add a little more,and ſtew ;; 
fo adding by little and little, that the bread may 
ipbibe ir and fell: whereas if you drown i 
once, the bread will not ſwell, and grow like ge 


and thus you will have a good Potage, Yo! — 1 Fa 


add Parſley-roots or Eeebs, Cabbage or Endive in 


the due time. before the broth is ended boiling, * 42 
n f 


time enough for them to become tender 


2 


| (121) 
amer y ou may put in Lettuce, Sorrel, Purſlane, 
; or age, and Bugloſs, or what other pot-herbs you 
| . * green erbs do rob the ſtrengrh and vi- 
I*; d creat; of the Portage. 

2 2 gens ordinaty Nude de fant; in a morn - 


erer voy 7 en — 121 225 


N 
ns 107 | ade Beppe , and Safe 
| 10040 fe ech diner an wo cover this Hen; 


- + 5 giants fre one good per- 


= . 


.. 


1 8 Nenriſſant- . Potuge a fares 


Fila large earthen pot with water, and makeie 

. 25 then take out half thg water, and put in Beet 
n ices) boil and m: and as 

w”_ — with Salt and Pepper: Af 
l; 2 era f and balf, or two —— 


four or five Cloves ; when is Mithin . 
bour of being boiled e >, put it — 
., as you intend, as Sorrel; Porſtaney 
| ge, 2nd Byglols,. ee and in the 

ater, Parſley- oth hite Endive, ori Na- 
ts, Kc. ſo 7 tb e yon toſted light 
© trad, and let it ſtew a yn in the diſh covered. 
thould pevet put in freib water, Andi,. you 
— d through the conſuming of the water by loag 
ling, it muſt be boiling hot. The leis 4 

» the better is the P vexo it but a pers 

bh, ſo chat it would be: Riff: gelly when i 

Iris good;ro put into the water, at their 

Onion ox two; and if yew will; a ſpoons. 

Hell- beate n ge mandes or bottom eruſt of 

l, or ſome. of the bottom of a r 


2 


25 
=} 


. © cage 


C223) 
| Fog. 45 ſents. * 


po 0 
Make fron > broth with Spices of Beef, Mutte 
and Veal, adding a piece of the Sinewa of 4 
of Beef, ſeaſoning i it with ty o great Onions qu 
| tered; ſome Claves, and-white r. In due tig 
* a Ca pon, or take ſome brot oùt to boil it 
t before you put in the Capon; Bag out ſome 
the broth; in which boiland Turbips firſt p1 
83 thus. Fry them in ſcalding Butter, till t 
z: then take them out with a holed ski 1 
mer, — ddem in a holed diſh warmed , ſer i 1 
another whole diſh, When all the butter is 
drained dur, ſtew them in a pipk iu in rhe . 
v ſaid above. When yon will make up your potag 
ſome ladlefuls of the broth of che great pai 
Se away the fat with the ladle) upon ſlices p+ 
bread in a deep diſh. Let this mit tons 
4 while. Then lay the Capon upon it, and pour thi 
— and . them over a7 A Duck WS. 
jeu. of a will make very otage. bull 
= 4 vor op to fry that firſt, as the Tus, 8 


0p at Feng de ſat. = 


„Make a good and well ſeaſoned bouillon 
lean Beef, Mutton, and Veal, in which boil a C 

pon. Boil with it either Cabbage, or Turdipe, 4 
whole Onions. The firſt two you pur into the b 
all oyer the diſh ; but the Onions you lay all re an 

the brim 5 when you ſerve it in. lags 

meat is boili to make the bouillon , 0 * 
fleſhy piece o of Beef (without £9 of 1 — or th 
pound and when it is half ro ſqueeſe out i 
the juyce, and put the fleſh into the.pot with th * 


8 
+ /* 


"Tos 


(123) 
f the meat to boil, 85 wilt both colour 2nd 
ir... When you find your Bouillon good 
i into the diſh ; ! where your bread lech 
i muſt be very "light and f ; and dried 
aber its 8 ant be — 
] *, Cor 
t — x7 your ens opon Ky and lay in 
x /rquning about jr boil by chem 


Alves in ſome of the boailon i » pot 2pat th 
e or Onions. 


is: = Pit ase de ſante. 


bender de S. Exrtmont makes thus his portage 
"fant and boiled meat for dinner, being very 
ale Put a kuackle of Veal and 4 Hea 
im nearthen pipktn, with a gallon of watet (a- 
bout vine of th forenoon) and bojl it gent- 
Such have 2 in well. When no more 
h (which will be in about a 
take out the Hen (which elſe would 
boiled) and continue boiling 
* half an hour paſt ten. Then put 
pr 2 handſul of white Endi 
* * requireth more boiling thenrender- 
dert an hour after ele ven, put ia 
des handkals of tender Sorrel , Borage, Bu- 
, Lettuce, Purſlane (theſe two come later chen 
hers, therefore are not to be had all the Win- 
i) === alirtle ery good and a little 
he ee 
p N ance ren 
e Orion ſtack 
as ittle bundle of 
derbe which let 


wur, amd take chem out, 
2 


— 


when hon put in the. tender herbe About 


Fae, | - - 


yaler ele can, have your ſliced dried Prag ! 


ready ina diſs. and pour a ladicful of rde broth ups 
. A upon 2 Chafing - dia 
W W ked in, put on more. So conti 
till i b mittonned he bread grown ſpunk 
iy n4-like 3 gpl; Then fill up the dich 
th and. put t Hen and Veal upon it, and co 
ver them over with herbs, and ſo ſerye it in. He 
keeps of this broth to drink at night, or male 
a Paxcotte , as allo for' next morning. I like” 
to add to this, a rand of tender brisket Beef, and: 
the crag-end f a neck of Mutton. But the Betf 
muſt have fix hours boiling. So put it on with alh 
thereftarifin 2 Clock. When: it is well ſcummed 
take out · alh the reſt» At nine, put in the Veal at 
Mun and thenceſorwards, as is laid above. Buys 
to ſo much menr; and for ſo long boiling, you muſt 
have nt. leaſt three: gallons of ' water! Either way! 
you muſt boib aas but leiſurely, and the pot cos 
vered ſas niveb-as is cod verient, and ſeaſon i in dy 
time ik a little Salt, as alſo with Pepper, if you! 
—— — you mi 
groater ſtare o ions quartered. Th 
— good raſte, perad v entute ir wett 
beſt leave them oui In health you may ſeaſon ths 
potage : witha little juyce of Orange; In ſcaſos 
Peaſe Are good; alſo Cucumbers;” In Winters 
odty, Cabbage; Poix-chichess Vermicelli at ary 
time .X 6u-may uſe yolks of eggs beaten with ſom 
of ache rot · and juyce of Oranges or Verjuyce, 
then · pred apotr the whole quantity. I 


Zo Tran 'Egg5. 


” « <P 
2 , $- . 
5 — 1 
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85 
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ThtwJeſuite that came from china, An 1664 5 
. told Ks, 


(ay ) 

— Bong ant oe Þ-are ena 
this manner. To hear Pint of the , take two 
yolks of new-laid „and bear | very well 
wh — —— fine '1 | for this 
un —— 8 
5 Su- 


FR 1 together, 156 ir hor. © 
s when-you, come'hpme — ng 
ad abroad, and ar very hungry, | 


— $ ws — = 


— 


"7% wx === 1 — — 


ain too long ſoaking upon the Tea,which makes 
| extract into it 0 is ſelf the earthy parts of the herb. 

"The water is to gethan i Y then 
"whiles you can lay the Miſerere Plalm very leiſure- 
» Then pour'ledponthe par Stgar ind 
ay” — Thus you ha v only the parts of the 
EY Tea, which js track more activo ive and 
Mendly to natures Vou may for ard take a 
une more of the herbs, about in x of Tea 
J fer ve for ai pint of water; Wien anke, iure 


a ry draughter 
2 de- Hint b.. 


Mixe a very. good gelly=broth of Murton, Veal, 
4” u- bones of each, à Hen, and ſom? bones (with 
— meat upon chem) of roſted Veal or Mutton, 
the bobe chat the Marrow may boil out. 

— nh ckeſeſome (Grit boiled in 


Water, 


ke — 


— 


— mentioncd above ; are thoſ 
:ADarthers cut off, an> chrow to their 
— ends of ſhoulders, legs, and ot 
— {nn and ha vt the e | Ricking e 


eee bones. roſted s bailed Beef, frog Wh 
which the-meat Never ſo clean exten and picked s 


3s the Ribe, the Mine- bones, the buckler Plates | 


bone, Marrow-bones, yp other,that you would 
think never fo dry and infip 

ſuch convenient pieces, as may lie in your pip 
vr pot ; alſo you — them Put with t 
a good piece of the 2 


the Beef, where he is Ricke , and tore of wate! 


to theſe. Boil and ſcum them, till the firſt ſc 


ſcum is riſen and taken away; ; afterwards _ 0 a 


mexez but let the hlood boil inte the broth. 
8 quartered Onion or two to them, if 

like t Aſter four or five hours bolling, put 

a PIE HE ——— of Veal ; 


i 


id, Break them inte Þ we 
12 
jiece of the throat of 


US. 
. 


( 7 
* pleaſe, a crag- end of two of Jechi of Murs 
Let theſe boil very well with the reſt, Yo! 
put in what 2 ae, in due time, as 


Lettuce, Sorrel, Borage and 
En Woes poreels &c. * 


inter, Cabbage, or Turnips, or Parſley 


ee &e It will de done in two or "three 


1 


| TY 
= 


B fer if Gand ill i be cold , on [Then 


N 
- 8 
ty 83 


| [ 


ter the Veal and ate la. Pour out 
ſie broth , and boil ir a om He ro hp " i 
aim, LOAD e 
far brane oy Ab toſted 
s, ou it, © 
eg #y (after it hath ſtewed 2 * * 
mber to ſeaſon; it with Salt, Þ 


$ 0 pres, ln the doe time. You will do well to 


nn juyce, or e 

h ſome yolks of eggs and the | juyces, if the broth 
vot over-ſtrong. Green'peaſe in the ſeaſon do 
2 — the — You may put in, near the 


» ſome bottom of a peppered Pay, or 
"= of bead. 


he aten Fiomaviry. 
10 * Weſt Countty they make a kind of Flom- 


of wheat-flowet , which they judge to be 
— and pleaſant then that of Garmes) 
f, or 2 quartes of a bubet of 4 
—— beſt Wheat (v ich containeth the p- 
floute ef ir, though little, and is uſed to make 
and In a great wooden boul, or pai}, let it 
cold — ou it three or rs 
ſtrain our the milky water from it , amd: 
þ to or like — Whick you may ſeu- 
th Sugar and Roſe or Orangodlower Water, 


eat 


73 128 ) 1 
tat it with White or Rireniſbh-wine, or Cream, ul 
Milk, or Ale. PA * 0 


7 of Dat-meal. 


\ Beat Oat-meal ſmall, put a little of it to 
and let it boil ſtewingly , till you ſee that the m 
begins to thicken with it. Then ſtrain the t 
from che Oatmeal ( chis is as when you ſoak or 
ont the amen 2 ——— ys par 2 N 
Flommery) t il up that milk to the heigit 
Pa een with lle Sugar, aud pur 
& ſomeyolks of Eggs diſſolved in Roſe or Orang 
Kower-water , ler it mittonner a while u 
he Chafing-diſh and a little Butter if you lik 
it. You may boil a little Mace in the Mix. 


9 


Pan. do. 


Beat a couple of New-laid eggs in good 
brath ; heat this a little, ſtirr ing it all the whi 
Then pour this upon a Panado made thick of 
ſame broth ; and keep them a little upon a Chaking 
diſh to incorporate, ſtirring them all the while. 


25 


Farley Pap. 


Boil Barley in water aſqze ad Putrilagiaem, wit 

Hake or two of Mace, or a quartered Nutmeg; 

when it is in a manner difſolyed in water with | 
+boilivg, ſtrain out all the Cream or Pap , lean 

the hudks behind, At the ſame time beat (ſor 
meſa) two ounces of blanched Almonds with R 
Water and when they are — beaten, ni 
ont their milk, (or you may put this to the BH 
before i is ſtrained, and ſtrain them together) le 


F 


3 


__ (rag) 

een to the Barley-pap, and let them ſtew a while 
ſogether; then ſweeten it with Sugar to your taſte, 
Or when you have boiled the Barley in water y 

wnder as above, you may put milk to it, and bol 
in to fitting thickneſs : Then ſtrain it ; adding 
Almonds as above. Or if you will, and your ſto- 
mach will bear it, you may cat it without 5 


5 
1 


the Barley (but the Almonds muſt be ſtrained) an 
may put Butter to it if you'pleaſe. ' * 
You may do the like with Oatmeal or Rice; or. 
ur Pine-kerncls (firſt well watered) with the Al- 
%--- Oat-meal Pap. Sir John Colladon. 
Put beaten Oat-meal to ſoak an hour or two in 
ik; as you do in water, when you make Flom- 
&y. Then ſtrain it out into a Poſner through a 
ng ſtrainer 3 and if you judge it too thick of the 
for ſufficient boiling, add more milk to 
ſer this to boil, (putting then into it a lump of 
er, about as big as a little Wall - nut) and ſtir 
well all che while, that it burn not to, About 
ours boiling is ſuſficient, by which time it 
uld be grown pretty thick, Put then a good 
of freſh butter to it, which being well melt. 
nd ſtirred into the Pap and incorporated with 
7 it from the fire, and put it into'a diſh, 2 
ſome fine Sugar upon it , or mingle {ome Su- 
kuh it to ſweeten the whale quantity. You 
ſeaſon it alſo with Roſe-water or Oringe. 
vater, or Ambergreece , or _ yolks of 
aid eggs. You may put in a very little Salt at 


13 Rice 


(139) 
Rice & Orge monde. 


"Boll a art of Milk in a large Piphin as ſo 


too ere or gest Frovatals od picked Riceph 
ve or { i ice . 
is is cloſe, 888 


| Chin corner two hours. Then ſet it on thy 
—4 n to make jt ſte ox boil ſimpringly for ul” 
* 


it ſtand ſoakjng in , 


„ er an hour and half more, till it be eno 


Then put to it, and ſo ſerve it in. 5 
Orge monds is done in the fame manner; only 
let that ſtand covered and warm all the while , 
ring three, four, or five hours, and then you boil 
fimpringly thtee or four hours more. The quanth 
— be more or leſs, as you deſire it thicker 
thinner, which after once trial, you will cafily ku 
how to propertion out. The chief care muſth 
os the ice or Barley be well homogeneated w 


Smallage-Gruel. 


In a Marble , Martar beat great Oatmeal 
meal (which requireth long beating) then boif 
three or four hours in Spring-water. To a P. 
bull of two or three quarts of water put about 
| Porrenger full of Oumeal, before it à beat 
for air exin 9 arerh . — this qu 
tity put as much s as you buy for a pe 
which makerh je iveng of the kerb, and very g 
e exceeding ſmall, and put k 
rood half hour before you are to take your Poll 

the fire. V ou arc to ſeaſon your Gryel 
little ſalt, at the due time, EY you may put 
little Nutmeg and Mace to jt. When you have 


4 (431) 

1 u from the fire , pot into it a proportion 

P f-Burter, which tic well to neee wa the 
des it l meltad. 


About Water-grael. 


you ſet to the fire a big Por of Qat-meal, 

. :h mult be int ence cb, in; every garn 
ur of — and Water, to make Warer-gruel ; 
| Koop — . — 2 

: it riſe in a in great 

og waves, and kim off all the top, that riſeth; 
ich may be a third pare of the w and is the 

and hath no viſible Oat-meal in it. 


#2008 
4 


. 
9 „ 


I yoda boil it more | leifarely , you "miſt aki 
Fa the Cream, 28 it tiſeth in boiling ; elſe it will 
| v down . to the ofthe groſ⸗ 
thus you may IIA ins 


w with halt botling 


TS excellent and wholeſome Water-granl oth 
N nul ſerei ond Currans.” "1 
Los Poſnet of two quarts of ous, beſide the 
e proportion of beaten Oatmeal , Nd. 


dfuls of Wood · ſorrel, a little cho 1 hab 
Fe , and good quantiry of Jn. 


2 


(13>) 
Curransticd looſely in a- thin ſtuff bag (as a bet 
cloth.) Boil theſe very well together, ſeaſoning 
the Compoſition in due time, with Salt, Nutmeg W- 
Mace, or what elſe you pleaſe, as Roſemary, & 
when = ſuff en boiled, ba the Hawe, 
preſs out all che juyce and humidity of the” 
— and Herbs , throwing away the inbp 
hugs ; and ſeaſon it wirh Sugar and Butter, 
to each Porrenger full two,fpoonfuk of Rhenith. 
oe, and the yolk of an ogg. 


© = 
= * 
1 
1 
; 


« { 


The Qarens Barky Cream. 


2 
You muſt make a good Bariey-water , throwing 
away the three firſt waters as ſoon as they boi 
which will take up about three-quarters of an h＋ 
Then you boil a large quantity of water w jth the 
Barley (which thus prepared makes the water WY. 
more red or ruſſet ing an hours ſpace or more 
chat it may See the Barley 3 pearl B, 
ley is beſt) towards the latter end put in the | 
fad, and the legs cut off: If it ſhould boil % 
long, the emulſion would taſte too fle hy. Wi 6 
i is let the broth run clear from the I 
ley and Fullet, and beat the . Almonds with 
broth”; and train them from jt. Then ſwecten 
with Sugar. This is to make at leaſt two Engi 
quarts of Emulfion. I ſhould like to put ſome pa 
6f Barley, bojled by it ſelf, to firain with the ALY”; * 
mond milk , and if you will, ſome Melon- ech 
You may 2 ſome juy ce of Limon or Orange wlh®+. 
it. Alſo ſeaſon it with Cinnamon, and make u 
broth ſtronger of the fle h. 9 
The Queens white Potage is made only of thai” 
white heſh of Capon beaten with good broth, | 


— 


* = . 
* a, 
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ined; and a little juy ce of Limon or Orange 3 


no Almonds," ', 


T 2 A, Prefſis Neriſou. , 


th 4 ; © The Lodge + geen Mothers Preflis was thus made. Take 
Mutton, a piece of Veal, and a Capon 
. Les kalk rhe quanzity of each of theſe) aud pu 
| to roft with convenient fire , till they are 
| above half roſted, or rather til be two thirds 
> roſted. Then take them off, and ſqueeſe our all” 
+ their juy ce bo eee with ſerews, and ſcum all the 
— 28 t between two diſhes upon 8s 
— ls, to boil a very little, or ra- 
N well; for by then it — _ 
hor, the juyce will be . 
whereas before it was raw and bj 
you perceive avy fat to remain and frm Nys. — 
dleanſe it away with a Feather. Squeeſe wt + 
_— an ENA —— — ſpoon — Ia 
„and add a little ſalt, and 
5 The Queen uſed this at nights inſtead of 


i | 


1 . for when ſhe took this, ſhe did eat no- 


— It is of great, 3 


ment. If you take 2 couple of Partridges inſfead 
ae z & will be of more nouriſhment, but 


| Great weakneſſes and Conſumptions have 

| . Den recovered with long uſe of this, and ſtrength 
| gd long iſe conriaued hombly. It is good to rake 
two ot three ſpoonfuls of it in a good ordinzry 
bouillon. I ſhould like better the boiling the ſame 

* e in a cloſe flagon is bulbewe Bainee, 25 my La- 
* u, and my Mother uſed, 
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Broth and Potage. 


Monfleur de Bowdeaur uſed to take a mornings 2 
brath thus made. Make a very good broth (ſo as 


tegelly,wben jr is cold) of a Jean piece of a leg of 3 


Veal; the Fragend of 2 neck of Mutton, and a 
llet, ſeaſoning it with a litele Salt, Cloves, and 
OOO rene wie Reat ſome of it with a hand- 
i blaached Almonds, and twenty hugked ſeeds ' 
of Caron,. and ſtrain jt to the whole : put Sugar 
to it. and {odeiok jt in an Emulſion. 
Otkerwhiles he would make a Porage of the 
"(made without fruit) boiling and ftewing it 
wich ſome light bread. 


Pen (te. 
2 Pan Cotte, as the Cardinals uſe in 


ke much thinner broth,made of the fleſhes 
(or of Mutton alone) and boil it three 
F\ 


0 


22 
Rus. 


and cloſe covered in une gi 
| of fine light bread toſted or dried. u 
a» gratate is made the ſame way with fine light 
bread: grated. Seaſon the broth of either lightly 
ith Salt, and put in the Spice at the laſt, when 
| $f ne bolfed or — de Tp 
juyce of Orange to any - A who 
a courle of diet js, to eat one of theſe, or Pana- 
or-Cream of Oat-meal , or Barley, or two 
New-laid-eggs for breakfaſt ; and dine at four or 
kve à clock, with Capon, or Pullet, or Partridge, 
&c veginoing your meal with 2 little good nou-, 
ciſbing Portage. Two poched eggs with a few fine 
' ary xy Collops of pure Bacon, are not bad for 
break 


=- 


T 


FTE 


aſt, or to begin a meal, 


5 
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_ » My Led Lumley's Praſe-Poroge, 


* - Take two quarts of Peale, and put them into an 
” ord quantity of water, when they are 
| almoſt boiled, take our 2 piat of the Peaſe whole, 
And ſtrain all the reſi. — — 
ter, put in almoſt an ounce of Coriander 

beaten very ſmall, one Onion, ſome Mint, Parfley, 
Winter-ſavory, Sweet-Mmarjoram, all minced very 
- {wall ; when you hare ſtrained the Peaſe, put in 
de whole Peaſe and the ſtrained again into the 
pot, and let them boil again, and a little before 
+ 0 put in half a pound of ſwoet- 

i = . Ar 

te ordinary proportion epper 8 

WI This 1s a proportion e aboite a | 

Peaſe-potage. The quantities are fer down by 
 $ | gueſs. The Coriander-ſecds are as much 1d y 
dan convenjently rake in the hollow of your hand. 
Ae ear good Onion or . 
retty deal of Parſley, and if you will, and che 
— afford them, 2 what you like of 
other Potage herbs; ſuch as uſe for their Po- 
rages in Fraxce, But if you take the ſavoury hetbs 
dry, you muſt crumble or beat them to ſmall Pow- 
der (as you do the Coriander-ſeed) and if auy part 
of them be too big ts paſs through the ſtrajner,af-. 
der they have given their taſte to the quautſty, in 
doiling a ſufficient while therein, you put 2 
vay with the huet of the Peaſe, The pint of Peaſe 
mat you reſerve whole, is only to ſhew that it is 
| — They muſt be of the thickneſs of 
ordinary Peaſe-potage. For which'theſe ptopotti- 
ons will make about a gallon, | 
| Buch 


"= — * ww rw © 
- — 
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» Broth for ſick, and conva'eſcent Perſons. 


' * of a neck of Mutton, a knuckle 
Meal, and a Pullet into a Pipkin of water, with WW 
or two of French-barley firſt ſ calded ia 
. aid hath bolted an bor. x. 
meas iy ; ath boiled an hour. | 
pod ue Aber chats, put in a Large quantity of 

Lan, Pur lane, Borage, and Bugloſs, and 

Hail an haut mare g At leaſt three hours in all. Be- 

{ fore you pu in the herbs/, ſcafon the broth with 

Salt « a Ittle Pepper and Cloves , ftrain out the 

broth-and drink it. | 

Butt for Potage, put at * 

vaung . Reef with the teſt of t 


dry before the fire , ſo that they bo yellow. Then 
put them hot into a hot diſh , and pour upon them 
ſome very good ſtrong broth, boiling hot. Cover 
— them ſtew 27 — gently, not boil; 
and feed it with freſh broth ſtill as it needeth. on 
bs the bread, {well mach, and hecome like 


Mn 


* 
. 


(337 ) 
As Excellent et. 


— 6d 6 ach Rent 
our taſte with 8 


it ma 
© heati When both ue hot as th 
be without boiling  ints the 
Ke Nr ſer es 
the hre to ſtew for half zn hour. Then ſpe intl 
r ee of a quarter of 2 


Limon; and { ſirew 
© of 8 4 299 Sager . 
| Peiſe of the ſeedy Nod 7 Wan 


In the Spring (about the 
5 flowvry leaves of Tulips do fi — | pd hr 
remains v ith iu them the end of = 
- time till turn to ſeed. Take that ſeedy end {then 
5 very tender) and 7 the little excreſcen- 
3 ces about it, and cut it into ſhorr pieces; And b 
| them and dreſs them as you would do Peaſe ;. an 
e will taſte like e ſavory. 


(138) 


e vn dry. 


. Butter, | 
Tas pi it as much water, 25 4” 
dth over ic Boil it 
render, and all the water drunk into 
— may be la a quarter of an hour 
i n ſpoon, 
2 ir not to the; bottom: bur break it not, 
— it into a diſh, and ftew it 
ſeaſon it with Sugar and Cin- 
2 Thi Rb novpper -e for 


: 
= 
\T 
- 
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Lapen is white Broth. 


My Lady of Mannmexth boiled a Capon with w_ 
rot 


38 
2 4 
p, 
I 
: 
* 


* 
* « 2 
: Se 
oC * 
i 


1 


1 miugling it with the reſt of he - 


from, — 


ds ef Necks of 2 y 
en Ne much as to be Veal quarts 
white-broth in the diſh with the Capon, when 


all is done; elſe ir will not come bi r N 
@ 5 care 2 blan- 


Almand with « ot four- {poonfuls of 
you will, 2a little Roſeewarcty. 
your broth to it ſo to draw out 


Boil your Capon in ſair water by it ſelf and 


ä Marrow. bone or two by: themſelyes in other wa- 


Ie eee Mn wW 


ren 


e 


i E ling: Shouts o ir withabe reſt, and let it 


9 . 


* 


weer. Likewiſe ſome Cheinuts (inftead of which you 
4 E uſe Piſtacclos, or macerated Pine-kernels) 


in other water ſore Skirrets ov . . Par- 


of the Sun, 
with. Sogar and water. When A is ready th 
u, beat ty or three new-laid eggs (V bites and 
eee that muſt then 


le the hard Mine ied hath been ſoak- 
ed off with warm water) or a:little peel of Orange 
ler ſome Limon pickled with Sugar and Vinegars 


H as ſerves for Salets) which, you throw away, 
"after it hach been a while boiled in i it and put 3 
little Sack to y out boch „and ſome 9 
Kron will, and à [mall portion, of 3 

of all put ja the Marrow jo Jumps that yay 
have kno! cked out of the boiled bones. Then 2 
. taken hot from the liquor, he is boil 

upon fippers and flices of toſted Tight bread, 
and pour your broth and mixture upon it, and co- 
Fer it with another diſh, and let all ſtew together a 


While; 


1 
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While ; then ſerve it up. You muſt remembet 0 


ſeaſon y our 1 * in due time with. ſalt and ſuck 
Plow as you 


5 | To Mags "Te: lh Creeks, 


» Take a dozen of Eggs, a pint” of Stent; ben 
rhem well together; put three huarrets of 
of Butter to them, Fg ſo ſet them on the 
to harden, and ſtir them, till they are as hardy 
* you would have them. 


f 


Toe make cect t. 


65 1 
"Take eight gallons of Ale; take a Cock and bo 
. pounds of Raiſins of the 

honed; two or three Nutmeps , three 
, x of Mace, half a pound of Dates; beat 
. all ina Mortar, and nut to them two quarts of 


e beſt Sack: and when the Ale hath done works: 
- «fo theſe in, ie, and it cloſe fix or feven dayyy 
pens, co it, a month after you may 


, 


) Ta make rue wat. 


Jof Rue, of Roſemäty, 8 e;Sor. 

3+; e the tops o Mr bram- 
ild-dtagons, Agrimomy, B 

I of each a pound, Put theke Doane, 2 

i#'s pot, fille with White-wine above the herbe, 

ſolet Ic ſtand four days. Then ſtill it for your ule : 

BY Limbeck, 
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Auel Plagac- water. 


Take Rue, Agrimody, Wormwobd, Celandine; 
N Mug wort, Dragons, Pimpernel, Ma- 
W, Burnet, Sorrel, and Blecampane- 
kde fliced ſmall , Scableus, Wood- 
"þatony , brown May-weed, Mints, Avence, Tor- 
IF menti om Benedifiis , and Roſemary as much 
25 arts cg of ul th, ae Roſes: You 
; ht of r | 
"uy aforeſaid. "which you muſt have twice as much 
of as of anyof the reſt; then mintzle them all | 
and ſhred them very ſmall ; then ſtrep chem in the 
'bef hy” pes ou can get; three days and three 
& © fights, ſtirring theth once or twice a day; putting 
more Wine they will cover the herbs Lale ths 
T Kill it in a commen ſtill, and take not too much _ 


100 re. * There muſt be bur hal ſo much Elecam- | 
| | Pane as of the reſt. nA 


To mate Raubert y- wine. 


Take four gallons of Deal Wine, put it into an 
garthen jugg {IT to it fout . of Razherries; 
om fond 


1 


„ 


nfuſin days: then pfeſs it 

— 7 Then e * mote Rasberries 
fe en days longer, and ſo three times if you pleaſe, 
r to it 28 much fine Sugar as will by wap oo 


0 e it into a Rundlet cloſe loſe der ed, 
"© #is fine, and chen draw it into —— and keep x 


55 U k be fine. 
: Ti 


(143) 
To keep Quince: all the year good. 


Take all your leaſt and worſt Quinces, that at 
found, and cut them in pieces, with all the Cotes 
And Parings you make: boil them more then 20 
hour; then put the Quinces into this boiling ll. 
2 and take them forth preſently, not 1 | 
them boil, and lay them to cool 1 one apart 
+ - *thentake the liquor and ſtrain it, and put for eve 
n on of liquor half a pint of honey: then 
boil it and ſeum it clean; let it be cold, and then 
put your nces into a pt or tub, that they be 

covered with the liquor, and ftop it very Cloſe 
with your Paſte. 


To make 4 White-Pct. 


Take three quarts of Cream, and put into it the 
yolks of twelye eggs ; the whites of four being firſt 
very well beaten between three quarters of 3 
row of Sugar , two 2 grated , alittle 

alt 3 half a pound of Raiſins firſt plump'd. Theſe 
being fliced together, cut ſome thin ſlices of a ſtale 
Mauchet ; dry them in a diſh againſt the fire, and 

© lay them on the top of the Cream, and ſome Mar- 
row again upon the bread, and ſo bake it, 


; We . . 


. 3 „ w = 
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To makes an Hotchgot. 


Take a piece of Brisket Beef, a piece of Mu- 
ten, a knuckle of Veal, a good Colander of Pete 
derbe; half minced Carrots z-Onions , and Cab- 
bage a little broken. Boil all theſe together until 

' they be very thick, 1 


4 0931) 
u, Huchyw 


apot of two gallons or mate 2 
. Repo gr R 
| ren r 
Fut in 4 great ordinary pot · herbs, 

Trice eder een mi- 

-ty of Onions whole, fix 

ind rwo or three Pippbim put. a and 

"this boll three hours until it be alm 2h 

mir it often, Jeſt it bunu. 19H 50 ber 

xa}? uon 70 121697 Uk Son ye! 
1 Weh es Tv flew Poo = 4e 
Ta 0d far Beek e, Ren very chin into mall 

beat ir well with. the back a A Chop- 


e Then by it into a Pipkin, a ry cover it 
a handful of 


| tet} eee 
e e 
ups pur mA few Marigold- A, wege alen 
—— Ipice you yoo and ſeryendarm.up 


= FR Us - path ? 
abend ten Beef." 
"7 17 £3 


ood'Beeks: dal flice it WITTE 
back of à knits z put o . 
Tt meat, and ſans Wine o 
n 3 let t Sew Ss. 
$7 it co 
i Marigo|d- eee 


tr 01 bo- TX. 


6 ., 6 
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CESSES 
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To Wb i Brenfbof Fen. 
. Ab ions — 7 ny 


Aten you ſhall have them 
* 1 _— YE a 
— muc to 3 
| TD ee 


rer I „ui l _ 


0 Iultasd s Mr penr — 5 x = ” 5 


* 18 ITT E feayt# : 211i e. 11 Mya. od 99 


Leen beothörd [Horchpor dl Mutton - 
2 — excoud ig ge et 
for thoſe whoſe ſtomachs can dis 
of Mutton , crag-end and all into . Goh 
you may beat N Foy bz but ichey will be very 
tender without beat _—_ in the mean time pre- 
r to Poſter; (whick muſt 
— u towy enle nt 25 bert watt ent 
t&':00varuthe — 
win — . 


— — == 14 
clean, pus into OST ful of 5 24 ft 4 


much of — (young Onions, or Sives} BY 
N 


(mp3 ) 3 

ed ſaull, if aud to tar them in ance ; 
vio tied 3 throw ten - 
haue communicated to the water 

Limon ft Theſe 


8 


ring it often, that it burn nor c., A: gyod hour 
core you intend to take it off, put quartered 
© Þ Turvips toit, or if yeulike chem, ſome Currbts. 
2 N after take a-good: lump : of \Houlhst#- 
* d, bigge than you en, ect and enim; bv 
"upon a Gridiroo , that it be throughly roſted ; 
ſcrape of the black oc —_— then 
Pak it 1 in Vinegar, and pur this lump of 
tuſt into m_ oſnet to Kew with it, which you 
abr out and throw away after a while; About a 
quarter of an hour — yo it up, melt u 
good dumpof Butter (as much asa great till 
| þ grow red; — 2 ane 8 
n uitle fine flower to thicken it( about a couple of 
0 3 Stir chem very well to- 
her z ſet them vn tha fire again, till it grow 
ed, Hir ring it all che while; chen put to it à Iadle- 
Hl of rhe liquor of the 8832 them ſtew a 
alle together to incorporate , Rirring it always. 
Th n pour this to the whole ſubſtance fn the Poſ- 
t ro-incorporate wich all the liquor, and ſo let 
mem ſtew a while: together. Then pour] rhe 
{Befnert. into your diſh; meat and all ; for twwillbe 
tender, it will not endure taking up piece by 

* with your hand, If you find the taſte tot 
i — into ir the juyce of the Ralf ETH- 
u you reſet ved. For I fhould ave ſalid; hat 
en you put in the herb, you ſqueeſe in alſo the 
ce of half a Limon (pat from the yellow rind, 
; | © Sad which 
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8. Then. 720 70 Ser 


5 preſa out the juyceby  ſcrew-preſa 
4 fevoury aud. nanri Haile c 
ö fan) alin Ml ans. ' a mY 


and like Henydrd 
it In . "cleanſe ba — 


* gute, c. Then put im the far again ing. 


; and ſplit the bottes of the legs and wir 
| . may, not to deſace the Fowl) ſou 
1 diſtil out of them. Add 2 link 
et e wot; e i with Sa 
pe — r e; as alſo 
—— Put the — all thefe: condþ 
mentpioro a letye Crang ound bladder of an On 
(firſt well waſhed and Coured w = Red-wine) a 
it F 
nor any water get in (and there 
in the bladder , that the fleſh 
to fel and ferment in; ther 
Alurge one.) Put chis to bail for a c 
9 boves 4s a.kertle. of water, or till youtind! 
the Bladder, that the Capon is tender 
and boiled enough. Then ſerye it up ina diſh, 
me Bladder (dry wiped) which when you cut, E. 
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(147 ) 
ill finfl a precious and ang too to eat 
th bread, and the Capon will be thort, tender, 
t ſayoury , and full of Juyee, and very nou- 


l conceive, that if you r enough Oxe- martow, 

you need no — that it may do well to 

* Add Ambergreece, Daddel pithed , Raj- 
. Currans, and 1 li ttle Sugar. 

- Beradventure this might be done well in a ſilver 

cloſe luted, ſet in Batnes bulliexte , as 1 make 

-% nouriſhing broth. or gelly of Mutton or Chick- 


** 
”» An excellent Baked Pudding. 


Slice thin two penny-rouls , or one, of French 
— , the tender part, Lay Nr 
our upon it a quart of C 3 
7 boiled. Let it ſtand Hack ref hour, till it 
almeſt cold. Then ſtir the bread and Cream ve- 
y well together, till the bread be well broken and 
ncorporated. (If you have no French bread, take 
bread grated) add to this two ſpeon- 
| fuls of fine — ower, yo yer of 2 
the Whites of two; a 
i r to your taſt, alitile Pegs Marrow of 
Pr Stir all theſe ; 
our it into a dich over with Butter, 
t it unceyered in the Oven to bake, About 
an yy will ſerve , and gire the topa yellow 
dineſs. Before you put in the Marrow, i. 
er of a e 
P de much of Curran ; orderi 
x they may not fall to the bontom , 1 


t the pudding, 
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My Lady of Portland's Mineed Be, 1 


.be 2 8 Beef, Veal , or Neath © 
wn 6 br foam . 1 
8 de fore you pd 
chem — aa le them well togethe 
and mince it v — ut to it fix pounds 
Currans waſhed and very dean. Ter 
take the peel of two Limons, and half a ſcore « 1 2 
„ Pippin, aud mince them very ſmall. Then rake , 
above an ounce of Nutmegs, and a quarter of al + 
ounce of Mace, ſome Cloves and Cinnamon, and We 
put them Cp and {weeten them with Roſe. 
uw _— and when you are ready to pu 
and er; der ag toy thats pe 
a ce them 5 them 
went: if you flere yu © Dares upon pon the 
them. Abd put amo ee \mext 2n ounce c wy 
rawzy-feeds. Be fire you have p " 
Ny Lady Ar that ſbe find 
Weste hontues bo be the beſt fleſh for yes Park | 
them firſt : For the proportion of the ingree 
ſhe Fikes beſt to take equal parts of fleſh, of e 
— Currans, A N The only 
in #5 is A Yoo m 
er ere Le in whoke Ont 5 
52 and thince them with the ment. Keep oy 
ones to lay a bed of them at the 
* all is ln. 5 nag do wellto Re 
range-pech; and green Citron- 4 
the Wa. You 551 tele Sack gig 
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A little Amber-fugar « * 
well here. A fleſh, and proportionabhy Vs + 
of 4 things A. is enough for once in a barge By 2 
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ny 14 n of making exicllent Minded * 
4 _ of M Lady Portlands, 


” 5 Keane think 
h as muck as they weigh of Beet- ſuet, and oned 
_ } Raifns, and picked Ourrans. — all — 
- {iv *har ie be like F 
; a Nabe e —.— 
wit a 
N 22 et 
no 
hehe well reared cruſt. hours 
de enough . If you firew a fe Carvicomirs « 
top, it Will not be amiſs. 


Minted Pyes, a 


Lady Labs makes her fineſt Minced of 
ee but ſhe Holderh the moſt [ak 

bones to be of Veal and Mutton parts very 
ill minced. Her fineſt cruſt is by ſprinkling 
1 as it needeth) with cold water, 
ar . the paſte with little pieces of raw 
2 Patrer in good quantity. 80 chat the uſeth nefther 
bot water, not me Butter in them : And this 
TN After all che meat 
„ and Plombs and C 5 &c. is 


© the Cohn, — ts a little = 
2 much two grains of Amber- 
ec, 6 with a little pjece 


4 hard Loaf-Sugar, This witl ſerve fixor 
wes, firewed all oper the top. Then covert 
a Hd, and fer it in rhe Oven. 


: TX — : 


—— TEE „ 
FS Ly - . 


(%% 
To Ref fine Nat. 


When the Capon, Chickens, or Fowl, have been 


enough the fire, to be through hot, and 
” time to begin to baſte them ; baſte them 


once all over very well with freſh' Butter; then 
＋ it all ovei very thin with flower. 


continuing turning before the fire, will 
a thin.cruſt , which will keep in all the juyce- 
of the meat. Therefore baſte no more, nor do any 
till the meat be enough roſted, Then 
with Butter as before, which will make 


and that the meat is growing brown on the out- 
fide, beſprinkle it over with a little ordinary white 


be brown 3 

Tur Queen uſeth to abe ſuch meat with yolks 
of freſh eggs beaten thin, which . 
the while 1t is roſting. 


Savory Colleps of Yea. 


” Cura leg of Veal into thin collops, and beat 
knife 


them well wich the back of a : Then lay 
them in ſoak a good half hour in the yolks of four 
| and the whires of two very well beaten, and 
A ſwall ſareded Thyme mingled with it; then 
Auay them in the Frying - pan, wherein is boiling But- 


ter, aud pour upon them the reſt of the eggs, that 
the Collaps have not imbibed, and 4, with 


N — and fry them very well, turning them in due 
Then pour away all the Butter, and make 


them aſauce of gravy ſeaſoned with Salt and Spice, 


and juyce of Orange at laſt ſqueeſed upon them. 
| » A 


Fri 


* 


relemt and fall away ; which being done, 
Salt in groſs grains, and continue turning, till the 
our-fide , 


o all 


* * a 
. Fa; 8 
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SA 
(x5) 
4 Frieafe of Lamb-ftints, or bel or 
. Chickens, or Veal, or Mutton, 


1 Roil the meat in itte pieces (if Chicken, flayd 
u an with a piat of fair water, 
{ih dhe ſeaſoning, When it is very tender, 
ſome Butter to it, and pour upon it al 
of four yolks of eggs "with 4 little white 
- wine and ſome Yerjuy 22 7 and this gn 
over the fire, till jt 
ir lato a warm din, and fon jor 
ES upon it, and fo lerveic + If you would 
have the — — old , 
{firſt with Butter, till hike bes "Calera 
then pour out all the Butter, and pur water ten 
in which boil je yr all as before. IF you like 
- Onjons or Garlick put ſome to the water. 
"Fleſh broth be Ned i (both ways) in lead of 
vater, and it more ſa voury. 


A nonriſhing Hachy. 


Take good gravy of Mutton or Veal,or of both, 

wich the fat clean skimmed off; break into it a 

couple of new-laid *. „ and ſtir them in 
over a Chafing-dith of coals; lu the mean time 
miagle ſome ſmall cut juycy hachy of Rabbet, Ca- 
; pon) or Mutton with another parcel of like gravy. * 
u above, till it be pretty thin. Then put this to the | 
other upon the fire, aud ſtir them well with 2 ff | 

* whiles they heat. When all is heated thr 

= will quicken of a ſudden. Y on may put iu ar f 21 

+ Hitle chipping of cruſty bread, if you will. 

- this with Lied Pepper, Salt, j juyce. of Oran or 

* of Bar berties, or Onion, or what Rs 
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A plut of gravy (or leſs) four or five ſpoon 4 


of two egg34is v convenient ern N 


for a light ſup 


Such 1 an onion ſplit in two, 1 * 


en and à Iñttle P 
juyce of —2 Orange, — em 


rare needs js: very ella far ba- | 
es or 


Excellent 5 — Spinage Pat. 


Take Spinage and chop i a little, then. boil # 
till it be tender; in the mean time make the beſt 
rich light cruſt you can, and roul it out, and put a 
— } wry into it, and Curxans and $y- 
| tore of lumps of Marrow ; clap the paſte 
| —— make Paſties deep vithia, and 

fry chem with clarived Butter. 


: Topickle cc my Lady Portland's may. 


Take two large fleſuy Capons, not too fat; 
when you have = A and truſſed them, lay chem 
upon -diſh of Charcoals to 5 wem, 
turning them on all fides, till the hair and doun be 
clean finged off. Then take three pounds of good 
Lad, and cut it into 1 pieces, about the 

of a two- penny cord , and lard it well, 
but kr ſeaſon your bits of Lard, with half af 
ounce of Pepper, and a handful of Salt; 
bind each of them well oycr with pack-thred, 20d 
3 over the ſire about two gallons of Beef- 
broth, and put them in a little t boileth: 
„ boil, and are clean iet then put 

x Bay leave bunch of Thyme, 
pv cle Sen ack fl les, gn dk 
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: noe-falt enongh alren dy for pickle ; when it 
* dviled-aboux half zu bor; put in another 
ance of — white Pepper, and a little at- 
put ina qua of Wün- z fo let it bolt, 
" i hath bolted ial amhor — te 
in che ou Me which the 
2 2 > te: ed 
broth may uſe Warer, which is better in 
do four — — will 
the pickle frrong —— you 
— — — Wen d the 

1 „* ery 2 Sauer fer Partridge: or Chickens, 

To ordinary fauce of ſliced or grated bread 


fagked du poo Bouillon, h Butter melred in it, 
put of Memon, and a closen Onion ur wo 


—— rann 


Heat ane w. Then take out che Ona, und put i 
eme Limon ſliced, or juyce of Limon, and fome 
white. rer I ou put ia Ern of Sale 
068 5 
ni. 17g woke Mineed Pew 
ae d bel dem wi 
mem with- Boe. ſurt, ahd put in Cloves and Mace 
beuten very mall, wick Currans, and Sa 
n ingle chem you put an uur 
Fut double tripes Wants ane booty 
make very good Pres. - 


To my m l Poſſet 2: | 


, half pound of 
) re 


. D. 


— 


(254) ., 

French-Barley, boll inuntil it is enough; whey 
the Milk is almoſt. boiled away, put ro it th 
rn Let it boil together 
an hour, then ſweeten 4 mad putia &'x 
ce, Cinnamon in the beginning, when you Get BY 

ut in your Cream. When you have done fo, ak Fo 
wine a pint, or Sack and White-wing 


to the bottom: let it ſtand on the Coals half a qua- 
ter of an hour. 


To make Puff pete. 
+ Take 2 gill of cold water, two whites of «20% 
and one yolk; to a quart of Flowet ane paup 

utter; ſo xs but keep out of he Flower 


ſo much as will up- 

I 7 & + Gf; 4 v 
15 Tamwake «Pudding with Prff-paſtt. 
Take a new French penny-loaf, and lice it vety Þ* 

thin, and lay it in a diſh, and take three pints f 
Cream, and boil it with a little Mace and Nu 1 
ted; ſweeren it with a httle Sugar, and add to 
Fa Reels Sale « then let ir fand till i be cold. Thea 
take ten yolks of eggs; and beat them very well Bic 
with two or three, of the Cream; then 
Hut it into the Creamy and ſtir them well together,” F# 
ake the Marrow of three bones; lay half the Mary 
row upon the bread in good big lumps 4 and ſome 


Citron and Caudid- Limon, and whaz other ſweet» Yigh 


meats you like. Then pour it all upon the bread, F# 
then put the reſt of your Marrow on the rop with F; 
Citron F'- 


Fl 


- ( 
Citron and Candid Limon. I at to tell 
ou muſt lay a Puff-paſte at the bottom 
4 i — pu ihe bread,and cover it 


T. make Per- adding. 


Take a cold Turky, Capon, ot cold V 
n yery ſmall, and put almoſt as muck 


* 


vet then, aad make them up as big as a 
ar ; and as you make n 
"te F wer in your and, chat they may not ns 
— little Licks at the bottom li 
Pers er wake them up in balls. 2 
Sik very well , and ſend them up in the ſame diſh 
err They will be baked in about 
half an hour, I think the diſh needeth nat to he 
nene. You may make Minced 
thus , and bake them with Puf in a diſh 
a Florenden, and uſe Marrow i of Suer. 


Marrow- N 


| Take the pith of Beeves, a 

pnds yery ſmall beaten w en 3 — 

1 Tub when the skin is Frog my ps pow 
; then mingle it with the Almond 

* Tc fix yolks 2 well beaten, and ia ag 

nh of Ctearh boiled and cold, it muſt be were 

/ 


— — 


2 24 


8 


- 7, WaT 


thick ; put in a little Ambergreece and as 
par as Will ſweeten them ; a little Salt, and the 
1 wf two good bones cut iu little pieces, 
en 


RR 


4 
. # 


VIW 
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een 5 
When your Beefs-gur are ſeaſoned, ft them up d 
boil them. : 1 
N. 2 5 | N. 
Of make Red Deer. 5 
Take à piece of the Buttock of Beef, the —— 1 
＋ ads | beat it wich a rowling-pin the ſpace of Þ 
A hour, All you think you have broken the grain © 
| and have made it very open both to receive © 
the fowfing-Ariak, and alſo to make ir tender. 
Then take a pint of Vinegar, and a pint of Ca- 
xer-owine , and leritlie thereia two nights , and WF 
td days. Then beats couple of Nutmegs ,/ and 
mt them into the fowſing-drink ; hay ted it, F* 
Ne ker muſt be as big as your greateſt finger fot 
8 — — 4 epper, wn, — 
-n g , 2 n i very well in every place; 
ud lo bee * let it Rand ln the 
n fix or ſeyen hours, And when it hath ſtood 
three hours in your Qyen, then put it in your ſow. ©; 
-drink 2s is aforeſaid ; and you may keep t 
varter of à year if it be kept cloſe. F 12 


Ned ſouldir Muttas like Veniſon; I 
Save the blood of your theep, and ſtrain it. Take | 


od ems with a little of the blood, and Ruff the * 


ated bread almoſt the quantity of a penny-loaf 
— — Thyme, hopped ſmall ; mingle theſe in? FE 


ron. Then wrap up your ſhoulder of Mutton, 
And tay it in the b twenty four hours; prick W& - 
tie Hoalder with your Knife, to let the blood iu 
te Heth, and ſo ſexve it with Veniſon fance. RE 


*4 


< „ 


- - ; 
| * 
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4 it up upon fi i 
Stary; — ſome A the 


— — 
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A 2 Ne A Rump of Beef. 


* 
. 


ny 


5 r* in a pipkin with the f : fide — 
2 ake three pins of Elder-wine-rincgar; and a 
ch water, and thiree Ovionsy add 4 bunch 


* 


| ** it up. 


. 


. To boil md TY 


1 —— Overbes doth tell me > that when: he 

EEE ED SIS 
an — in oak (as Neats- 8 

| — Hogs- checks, &c.) He putterh ep. 

t > of water to boil! with them three or four 
Ifuls of fleur wb (more or leſs according 


N the quantity of fleſh and water) tied looſely in 
. coatſe cloth. This tnaketh it HIS 
> rer, ſhorter, mellower, and of 4 fuer coloug. | 


A fan bus good Spi Og lia: 


8 Rump of Beef, or ſome of a Brühe op 
rock cut into pieces, a loin of Mutton, with the 
erſluous fat taken off, and afleſby piece of the 
of Veal or a Knuckle, a piece of interlarded 

„ thiee orfour Onions „(er ſome Gadliek) 
41. yon will, a N. , 1e, or ihres ge. 


tame 


A 


—_—  —— — q 8 


ö 
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— —__ 


ö 
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( 
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tame Pigeons. Firſt, put into the water the 1 
and the Bacon ; after 2 while the Mutten, 
Veal, and Onions: but not the A or Pigeon 
till only ſo much — a ſerve bately 
; res. ap agree If you have — 
chem in at the aſter they have been ſoa * 
with -aibes all night in Nets | ian; welt: wh 4 
with warm water, e they are taken out; t 


8 ere Cabbage, or Roots, or Leeks, or * 


put them in time enough to be fuk 
See n 2 
ad; or Veniſon Pye-cruſt. It muſt boil inall 


Sve or H hours gently, like ſtew i after jt is wel 4 


boiled. A quarter or half an hour e you is 
tend to'taks it off, take out a porrenger full ef 
broth, and put to it ſome Pe per, and five or i 
Cloves, a Nutmeg , an ſome Saffron , and 

me well in it. Then put that into the pots: 
and let it boil or ſtew with the reſt a while, Yau 
may put in a bundle of ſweet herbs. Sale muſt be 
put in as ſoon as the water is kimmed. | 


Vaxova Lattate. 


Take 4 quart of good, but fine broth s beat aid | 
it very well eight new. [aid 85 (whites. and 
and put in a little Sugar , and i you will a i 
Amber, or ſome _ or Nurmeg. Put all „ 
into a fit Pipkin, n& ſet this in a great one . 
kettle of boiling n till it be ſtiſfened 1. FP: © 
Cuſtard. f 


Funds S perſa, 


When ſome broth is boiling in a pipkin 2 bs. 
to it {ome eggs well beatcn , and in, pon 17 


— 4 „ irs: __ 


N 5 
. - 
| ' 


28 LPaFitbe LIL 28. 


* 


42 nnd they lea don it Mich Salt ;Cioves,Nu Mice 


3 \ 

| N | 

” na , when ate enough ; take them out 
a de l then ubonrthe tral in 


Te make excellent Black, Puddings, - 


> a lirtle Nutmeg, avd Cloves , aud Mace mingled 
with Salt, alittle Sweer-marjoram; Thyme, 

” Penny-royal ſhred very, well together, aud ä 
mem with the other things: Some put ina few Cr. 


ans, chen fill them in cleanſed guts, and buil chem 
x f ly. , ug 


A Receipt to make Witt Puddingi. 


Take a fillet of Veal, and'a good fleſhy Capon, 
then half roſt them both, and take of the ix skjns 3 
which being done, take only the wings and brawns 
” with an equal proportion of Veal , which maſt be 
> ſhred very ſmall, as is done fot 'Sallages.” To this 
> ſhred half a pound of rhe belly . interlarded 
* Bacon, and half a pound of the fineſt leaf (ſa game) 
& of a Hog cleared from the skin; hey E 82 
= yolks of eighteen or twemy ge; and che 
” whites'of fix well beaten with as müch milk and 

Cream; as will make it of convenient thickneſe ; 


Tepper and Giager, if you pleaſe The g 
muſt be boiled in half Milk and half water. You are 

to uſe ſmall Guts, ſuch as for white Marrow-pud. 
4 


S dings, 
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PAN I roy tr hey will 
er t 
10 . rn 


J F, make an excellent Padding. 


Take of the Tripes of Veal the whiteſt and B. 
you can find ; waſh them well, and let them lie 

in fair Fountain or River water, till they do not 
—_ Tripes, This done; cut them fo ſmall as 
is ry to paſs through 3 Tunnel, Take alte 
one ot rwa pounds of Pork, that hath not been 
falted, and cut it as {mall as the Tripes, and min- 
le them „ * which ſeaſon witk Salt, 
Rn pepper e eds beaten, and Coriander- 
u Arup a liaifqn with a little milk and 
yolks of eggs; and after all is well mingled and 


> mens Gre ay be, you" muſt fill with it 


the greateſt that ma — be had, with 
2 Fennel of white iron, aving fi tied the end of 
below. Do not fill it too full, for fear the 

_ break in the boiling, but leave room — 

for the fleſh to ſwell. When you are going to boil 

th put them into a kettle , with as much milk 

0 will cover and boil them: Teng doiled, let them 

lie in che liquor till they are alinoſt cold, then take 

HE oe and them in a basket upon a clean l- 
do cool. 

. they are well ſeaſoned, they will keep twelve - 

n, days ; provided you keep them in a 

e, not moiſt, nor of any bad ſmell. You 

ee os and remqye them from one 

ee e 


Scotch © 


* 


(16100 
\Seogch Collops: 
My Lord of Brifte?'s Scotch Collops are thus 


made: Take a leg of fine ſweet Mutton, that, to 
make it tender, is kept as long as poſſible may be 


withour ſtinking. In Winter leven ox e ys. 
Cut it into ſlicẽs with a ſharp Knife as thin as — 
a 


ſibly you can. Then beat jt with the back of a 


fe, 28 long as you can, not breaking it in 
pieces. Then ſprinkle them with Salt, and lay them 


upon the Gridiron over a ſmall Charcoal -fire , to 


oil, till you perceive that fide is enough; and be- 
fore any mo run out of them upon the fire. 


Ten lay the Collops into a warm cloſe co- 


ht Sy ©, 


=. the diſh, where 


vered, till the Gravy be run out of them. Then 
lay their other fide the Gridiron , aud make 
an end of Nene „and put them again into 

the former Gravy run out. Add 


to this more Gravy of Mutton , heightened with 


* Ja 


Dr 


day. hen if you will, you To Lard it. 


Garlick or Onions, or Rſchalots; and let them 


1 ſtew a while e. then ſerye them in very hot. 


1 The are allo. very good of a Rump of tender 
Beef, 


Te roft Wild-Boar. 
Ar Franchfort, when they roſt Wild-boar (or Ro- 


” buck, or other Veniſon) they lay it to ſoak, fix or 
« tight, or ren days (according to the thickneſs and 


firmneſs of the piece and penetrability of it) in 
od Vinegar, wherein is Salt and ha x Pe 

uiſed (if you will, you may add ed Gatlick 
or what other Haut-gouſt you like ):the Vinegar 
coming up half way the fleſh , and turn it twice a 


3 When 


S#424k4 


2 | (162) F 2 
When jt js roſted , it will be very mellow and 


tender, do the like with a leg or other part 
of freſh pork. 


Pres. 


I made Pyes there with two Hares,a good 
Goole and (much 1 the Goale is) the — of 
freſh good Peck, all well haſhed and ſeaſoned ; 
then Jarded with gest Lardons well ſeaſoned, (ert 
ſprinkled with, and Wine) and covered 
with 3 ſheets of Lard ; then laid in 
paſt, and baked l N 


I made alſo good Pyes of Red Deer , larding WL 

well the lean, then laying under it a thick Plaſtron - 

(vr Cake of a thick) of Beet- ſuet, firſt chop- 

ped ſmall, and ſeaſoned well with Pepper and BY 
then beaten into a Cake fit for the meat. And an- 

other ſuch Cake upon the Deers fleſh, and ſo well © 

baked in ſtrong cruſt, and ſoaked two or three 

hours in the oven after it was baked enough, which 
required fix good hoùrs. If you uſe no Suet, put in 

Butter enough; as alſo , put in enough to fill tjne 

paſte, after it is baked and half cold, by a hole made 

in the top, when it is near half baked. 


© Baked Veniſon. 


My Lady of Newport bakes her Veniſon in a diſh .” 
thus: A fide or a hanch ſerves for two diſhes. Sea- 
# ſon it as for a Ado the diſh with a thin cruſt, 
of e paſte , make it pretty thick u ; 
ell valor re brim, that it ow N — 0 
ding-croft. Lay then the Veniſon. in a round piece 
upon the Paſte in the diſh , that muſt not fill it up 
0s touch the Pudding, but lie at eaſe; put over it 
| 2 co- 
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cov ——— r 12 
to grace it, which muſt ga 
1 me n like hes proving a link way 

ds upon the cover, which is a little arched 
and bath a lictle hole 8 
w the meat the ſtrong oft Ao is. 
jade of the 1 e(þ 

ſe the Veniſon. Pur 2 little pure Butter os Beef, 
W | x to the Veniſon, befors Vary tes 4 
ess ir be dee ae, muſt bak 5 
bears, or more, as an A » 
ä a hour and half before war e 
ap, nde Oven, and dra out the Ahe | 


L 


as bake h in à pot with 
Mof the broken beser gd fl 
win, to make an end of hi 8900 
* meat within (even the 12 
ler and like a gelly may cut all ot 
with. a ſpoon you-bake 2 de at once in two, 
s, the one will be very good to keep cold. z; 
I when it is ſo, you. may, if von pleaſe , -bake it 
gain to have it hot; ods. as . lun, but 
ugh to have it all perfectly heated through. 'She 
lakes thus in Pewter-diſhes.of a large fize. 
Mutton or Veal ma thus baked with their 
. as Wi Onions , or Onion and 
7 2 arding, ora n 
ailles, © rien reuſfleo So . 


87 | f 
1 PREY WAY of wh king Mat ton S1. 


: 
Cut a rack of Mutt6y inte, tender Steak, id 
W. and beat the fleſh well with the back of 
"of L 4 a knife. 


(£084) 


. 1 
ae oy 1 leſy $ 


e + white Pe per. Dover overt on 
geln with Wick, 


. P 

258 5 ab knie; 0 nabe it | 15 

* "Btebks upon a Gridiron over 
e the well doe 

rced e * 


r is * ey. 
e of ay ee run | out as C 
ur knife entererh into the fleſh. The ſame f 
ſon eur doth this # Capon ſo asto' 
alf its juy ce in it. y of it is . 
duch that pothing tan Aröp down. This ma 
it the longer in roſting, Bur when you tut it 
2 our, . N leg of N 


; nd 3 it js excellent pita 
Exxfilent 15 C Hans. | 


Take rwo legs of feſhy juyey tender young Mots 
ton; ie bers fivu'ts i. Nees us thay de 
them with the back of 4 thick knife with has 
but gentle blows, for a long time, on both ſides? 
A ſtrokts tfoffhng one anothet every N, fo 
that the Collo ps be ſo ort, that they ſcarce ang , 
together. ＋ his quahriry is near two hours dN % 
a lay them in elke ſty lag- pan, and h | 


thee | 


(r65) \ 
© them over 2 ſmart fire: And it is beſt to have à fit 
cover for the pan, with 2 handle at the top of it, 
to take it off when you will, Let them & ſo co- 
vered, till che ſide nent the pan be enough; then 
turn the __ fide , and jet 1 my} it be 
1 en pour chem with un” the Gravy 
| Os elm) Into a hot diſh, which cover 
4 another hot one, and ſo ſe xve it in to eat pre- 
ſently. You maſt ſeafon the Collops with Salt 
* 1 upon them; either ar the latter end of 
beating them, or whiles they fry. And if N 
the ta e of Onions, you Sa ub the pan wy 
oyetr with one, 8 1 8 7 
ops: or when they ou at 
ſet Onion-water Fa bo the Gravy: You y 
pura little freſh” IT che by pro's m 
and lire it all over before Collop — 


| 95 you may be ſure yg wie dy gat 


du muff put no more Hide tots dee e a 
once; then meerly to cover it with one Late, that 
Le Collops may not Ye one upon another, 


: Blath Pulldingi. 
Ws. Fr Take three pints of Crean, and boil ir with 


Nutmeg quartered, three or four leaves of 
Mace, and a ſtick of Cinnamon. Then take hall 
> pound of Almonds , beat them and ſtrain them 
with the Cream. Then take a few fine herbs , beat 
them and ſtrain them to che Cream, which came 
&- from the Almonds. Then take two or three ſpogn- 
| -_ (or thofe) of Chickens . and two or three 
$of grated bread, nd the Marrow of * 
op en 7 wich Sugar — Salt, azad à little 
EH Mix all together, aud fill your Pud- 
1 . You may pur in eight or ten egge, 3 
48 tes 
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whites of two well-beaten, Put in ſome Muck ur + 
Ambergreece, Pe 57 * 

d make, Pub Puddings, 


Take 2 govd quantity of the 222 Oxen, and 
let it lie all night in water to ſoak out the blood. 
The next morning, ſtrip it out of the kin, and fo 
beat it with the back of 2 ſpoon , till it / be as fine 
az pap :. You muſt beat a little Roſe- Hater with it. 
Then take three pints of good thick Cream, and 
boil. it with a Nutmeg quartered , three or fqur 
leaves of large Mace, and a ſtick of Cinnamon. 
Then take half a pound of the beſt Jordan Al- 
monds. Blanch them in cold water all night; then 
beat them in a Mortar with ſome of your Cream; 
and as they grow dry, ſtill put in more Cream; and 
when they be well beaten, ſtrain the Cream from 
the 'Almends into the Pich. Then beat them ſtill, 
until the Cream be done, and ſtrain it ſtill to the 
Fenk. Then take the yolks of ten eggs, with the 
whites of two; beat them well, Mo. put them to 
your former Ingredients... Then take a ſpoonful of 
grated. bread. Mingle all theſe together, with half 
a pound of fine Sugar, che Marrow of ſix or ſeyen 
bones, and ſome Salt, and ſo fill your Puddings. 

- They. will be much the better, if y ou put in ſome 
Ambergreece.,..,, Wer 


"ap, ,, Red Herrings Breyled. 


My Lord & Aubigny cats Red-herrings thus broil- 
ed.-After they are opened and prepared for the 
paw ps , Joak _ (both ſides) in Oyl ang Vi- 
7 en together in pretty quantity in a little 
diſb. Then brei them till they are hot * 
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Ne may ſerve. They will 
ad ſavoury. Lay them u 
ma allo put upon it the 

baked the Herriogs in. 


A1. Oat-meal Pudding. 


donfuls of Sugar, and three of four eggs. T 
into a bag ; and boiled, 70 make a very 


ding. 
\ To make Pa- Pudding. 


© Take a cold Capon, or half roſted , which is 
then take Suet, ſhred all, the 
| | \ 

Mace; as much as you p 3 half a 
Nund of Currans ; the yolks of two eggs, and 

» Fe, white of one; and as. mach Cream, ay will 

it up in a if Paſte, Then make it up in fa- 

Non of a pear, a ſtick of Cinnamon for the ſtglk,; 
and the head of a Clove. 


3 '  To-make Cant» Puddinge. 
Take three Marrow-bones , llice them; * 


(168) 3 
the Marrow over tight, to take away the bloc 
Then 8 ſmalleſt of the Marrow , and put 
into s 3: with à pen -Joaf ned 
__ Ipoonfulof — and Spce Are f 12 

ter of a pound of Curtans ; Su = 3) 
pleaſe; four 1555 rwo whites 
as much as will make it as ſtiff as other r Pod 
Stuff the Caul of Veal cut into the bigneſs of li 
Hogs-pud 3 8 muſt ſew them all ro « 
end, and fo then ſew up the other end, 
and when they are 5 take hold of the thred 
and will all come out. You muſt boil them 
half White-wine and half water, with one {1 
Mace, afew Currans, 2 ſpoonful of the Puddin 
Auf, che Marrow in whole lamps ; all this fl | 
boiled up, then put in your Puddings, and 
half boided, put in your Marrow, Far hour 
boil them. Serve them up with Sippets , pr 
more liquor, then will ſerve them up : you 
put Salt in all the Puddings. 


A Barley: Pudding. 


Take two ounces of Barley pick'd and waſf 
boit it in milk till it is tender; then let your x 


run from it : then take half a pint of Cream, 6 | 


fect gre of the boiled Barley; eight ſpoots 
oe #ted'droad; four eggs, two whites takey- 


ice as you pleaſe , * Sugar and "YH N 


70 fr, one Marrow-bone, put in the lur 
tr yr 25 you can!: Then make Puff-paſte, 
rowl a thin ſheet of it, and lay it in a diſh. Thea WE 
take a piece of green Citron ſliced thin, lay it al WE 
over the diſh. yhws take Cream, grated bread, or 
Spice, Sugar, E p85, and Salt; beat all theſe very 
vell | rogerher half a quarter of an hour , hwy 


, 
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en where Citron is , then cover it over 
aF-paſte,and let ir bake in a quick oven three 
ers of an hour. nen and ſerve 


4 Pippin=P ming. 


* and pate, and cut off the mops of 
deep. Then take out as much of your 
ö ou can * without breaking your Vat, mate 
3 | your Apple with pudding bu 
Creamy T little Sack, Mazrow, grated 
Sugar, Spice, and valt, Nake it in young 
ico the ippins, by the tops of the — 
du n „ ſück x — 
ic mon: Set as many your. 
you can, and ſo fill x up wah Cream, and 
ten R with Sugas and Mace, and ew ahem 


a \ en two diſhes. 


To make 4 baked Oat-meal-Pudding, 


Take middle Oat-meal, pick it very cle an, ſtee 

IS — ne — 
ream 

ur — is cover h cl. 


all, with a pound of Beet- ſuct. Pur it to your 
with half 'a pound uf Raiſins of; the Sun, 
r, Spice, eee, of an hone . 
Rabe it threa quarters 
$30 ac i- 


Alen Quakivg Pudding. 
Take about three pinze of new morning Mie 
| and 


(170) 
and fix or ſe ven new-laid btting awa 
the whites, and two een HP; fine — 
a quarter of a Nutmey grated, and abont 2 quats 
ter of a pound of Sugar (more or leſs, accordig 
to your taſte.) After all theſe are perfectly mir 
incorporated together, put the matter into 

ft bag and ſo put it into boiling water, and boil 
up with a qui fite, If you boil it too long, t 
milk will turn to whey, in the body or ſubſtance i 
the Pudding , and there will be a ſlimy gelly | 
about the outſide. But in about half an hour, 
will be tenderly firm , and of an uniform conkiþ 
ence all over. You need not put in any Buttet 
Marrow, or Suet , or other Spice; but the ſmall 
* of Nurmeg ſet down, nor grated breal 

or the Sauce, you pour upon it thickened mel 
Butter, beaten with a little Sack, or Orange-flowe 


PI os oh 


te 


" 


water, and Sugar; or compounded in what mais We 
ner you pleaſe, as in other ſuch like Puddings, * 


"> 


r 


e 


A goed Quaking Bag- Pudding. 

get a quart of morning Milk upon the q 

having ſeaſoned it with Salt * fliced or — 
Nutmeg. When it beginneth to boil , take it fre 
the fire, and put into it four penny Manchets 
light French Bread ſliced very thin. (If it wen 

bread, which is firmer, it muſt be grated) + 

and a lamp of ſweet - butter as big as a Wal 
and enough Sagar to ſeaſon it; and cover the Pe. 
net with a plate to keep the heat in, chat the bread 
may ſoak @aly. Whiles this ſtandeth th 
take ten yolks of new-laid eggs , with one WRi 
and beat very well with a ſpoonful or two 
Milk; and when the Milk is coolg enough, pe 
it (with the bread in it) into the baſon, where the 


1 (79 
beaten egg are, (which likewiſe mould firſt be 
at ſweetned with Sugar to their proportion) and put 
about three ſpoonſuls of fine flower into the com- 
oſit ion, and kuead d If you 
Fill you may put in a ſpoonful of Sack ar Muska- 
dine, and Ambered Sugar, workivg all well toge« 
ther ; as alſo ſome lumps of Marrow or Suet ſhred * 
very ſmall : but it will be very good without either 
of theſe, Then put this mixt ion into a deep wood- 
en diſh (like à great Buttet- ox) which muſt firſt 
be on the infide a little greaſed with Butter, and 
little Flower. ſprinkled thereon, to ſave the Pud- 
ding from ticking to the ſides of the dith, Then 
put a. linen cloth or: Handkerchief oyer the mouth 
of the diſh, aud reverſe the mouth downwards, ſo 
© that you may tie the Napkin cloſe with two knots 
a pee corners croſs, or with a ftrong thred, upon 
me bottom cf the dich, then turned upwards ; all 
» bich is, that the matter may not get aut, and yet 
de beiling water get th rough the linen upon it on 
one ſide enough to bake the Pudding ſulkciently. 
Put the w diſt thus filled and tied up into a 
great Pe ſaxt or little kettle of boiling water. The 
© faſter it boils, the bettet it will be. The diſh will 
turn and row] up and down in the water, s it gal- 
lopeth in boiling. An hours boiling is ſuſſicjent. 
Then — — take it off, and reverſe 
the mouth of the diſh. downwards idto the filrer 
Aich you will ſerve it up in: wherein is ſufficient 
melted Butter thickened with beating, aud ſweet- 
ned to your taſte with Sugar, to ſerve for Sauce. 
i ou may beat a little Sack or Muskadine, or Roſe, 
er Orange-flower-water.with the Sauce; a little 
of any o 8 alſo go into the Compolition 
wot the Pudding. If you put in more Flower, 
or. more then one white af egg to this pro- 
tha « pation, 


4 
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nr 
In Bag pudd ings it makes them much more 1 


„ to put into: chem a little Pen royal ſhre- 
43 ſmall, as alſo other ſweet herbs. Y ou muſt + 
put in ſo little, as not to taſte ſtrong of them , but 


only to quicken the other flat ingredients. 
Another bated Pudding. | 


Take a pint and half of ſweet Cream) ſet 


ir on the fire, and let it juſt boil take a 
Manchet, not too — — and cw 
it very thin, put ic into à clean earthen pan, and 
pour che Cream upon it, and cover it very 
cloſe an hour or thereabouts, to ſteep the bread 
when it is ſteeped enough, take four new. laid eggs, 
olks and whites , beat them with a ſpoonful of 

ter, and two of Sack 3 grate into it half a 


et and put into it a quarter of a pound of 

good ite $ ar finely beaten ; ſtir all this toge- 

ther with the Cream and Bread; then ſhred very 

ſmall half 3 Beef kidney - ſuet, and 
a 


put this to the reſt, 

with a ſlice or fpoon ; then ſize your diſh, 

at you intend to bake it in; and rub the bottom 

of it wich a little ſweer Butter; then put yout 

ing into it, and take the Marrow of two goed 

and ſtick it in lamps here and there all over 

your Pudding; fo put it into the oven three quar- 

ters of an hour, in which time it will be well ba- 
ked. Strew on it ſome fine Sugar, and ſerve it. 


To make Black adding. 


mingle them very well to- 


Take a portle of half-cut groats, pick them cleans 


that 


>< 


— — 


A 


ges 


FSA 


5 * 
bs 
4 =. 
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e there may be ue husk? nor foulacf in therd 3 


r wr XY, a WY ww Ty” 


en pur them into a Mortar, bruiſe. them a little 


with a Peſtle; then have ready either milk or freſh 
meat-broth boiled up; and the Oat-meal imme- 
Aiately put into it : It muſt be juſt ſo much as will 
Foyer it; then cover the thing cloſe that it is in,and 
let it ſteep twenty four hours: To this two quarts 
of Oat-meal, put a pint and half. of Blood, ſea- 
Jon it well with Salt, and a little Pepper, and a 
little beaten Cloves and Mace, eight eggs, y olks and 
"whites, five. pound of Kidney Beef-ſuet fared, bur 
not toe ſmall ; then put in of theſe herbs , Penny- 
royal, Fennel, Leek-blades; Parſley, Sage, Straw- 
11322 and Violet-lea ves, e ual parts, in all 
to the quantity of a good handful ; let them be 
pick'd and waſh'd very clean, and chopp'd very 


mall, and mingled well with the former things: 


{then till your Puddings. 

Make ready your guts in this manner, Cleanſe 
them very well, when they are freſh taken out of 
the Hog ; and after they are well waſhed and 
ſcowred, lay them to ſoak in fair water three days 


und three nights, ſhifting the water twice every 
day; and every time you ſhift the water, ſcour * 


them firſt with water and ſalt. An hour and a quar- 

ter is enough to boil them. | 

75 preſerve Pippins in Jelly, either in quarters, 
| or in ſlices. 


Tale good ſound clear Pippins , pare, quarter, 

and core them; then put them into a skillet of 
Conduit- vater, ſuch a proportion as you intend to 
make; FEoilit very well; then let the liquor run 
from the pulp through a ſieve, without forcing,and 
let it ſtand till the next N Tike Orange or 


Limon- 


2 * 
25 


BD 
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. Limon-peel, and boil in a &illet of water till they | Wha 
are tender 3; then rowl them wp in a inen-cloth ta 

dry the water well out of them ; let them lie ſo all 
night. Then take of double refined , and | 
beaten and ſearced Sugar 


Au ; 


till it is all in, keeping it ſtill faſt boiling,” 

until they lock very clear ; by that you may know? 
they are enough. While they boil , you mult ſtill 
be ſcumming them; then pur in your juyce 4 
Limon 2 laſt, and Amber, if you pleaſe; 
and after ſet it boil half a dozen walms, but 30 
more, Then take it from the fire ,, and have ready 
ſome very thin Brown paper, and clap a ſingle th 
Meet cloſe upon it, and if any ſcum remain, it will WW 
ſtick to the Then put your quarters or flicey * 
into your es, and ſtre upon them very ſmall iſ 
flices of Limon or Orange (which you pleaſe) 
which you had before boiled; then fill up your 
Glaſſes with your jelly. | 

For making your Pippin-liquor , you may take 
about ſome forty Pippins to two quarts of water, 
or ſo much as to make your Pippin-liquor ſtrong of 
the Pippins, and the juyce of about four Limons. 


My Lady Diana Porters Scotch ¶ ullops. 


Cut a leg or wo of Mutton into thin ſlices, which 
beat very well: put them to fry over a very quick 
fire in a pan firſt glaſed over, with no more Butter, 
melred init, then juſt to beſmear alittle all the 


bot- 
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om of the Pan. Turn them ia due time. There 
never be but one row in the pan, not any ſlice 
Ing upon another; bat every one immediate to 
pan. When they are fried yough, lay them in 
hor diſh covered, over a Chafing-diſh, and pout 
z them the gravy that ran out of them into the 
kn. Then lay another row of ſlices in the Pan to 
as before; and when they ate enough, put 
em inte the diſh to the other. When yow have 
gh, by ſuch repetitions; or by * them in 
wo or three pans, all at a time; take a Porrenget 
| of gravy of Muttew, and put into it a piece of 
er as much as a Walnut, and a quartered Oni- 
M you will (or tab the dich a ards with 


Garlick) and Pepper and Salt, and let this boll ro 
b = hot; then throw away the Onion, and 
r. t 


this into the diſh upon the ſlices, and let them 
a while together; then ſqueeſe an Orang up- 


n, and ſerve it up. 


Cf 


A Friearet of Veal. 


Cut a leg of Veal lato thin flices, and beat them, 
the like with Chicken , which muſt be flaid of 
ir kin. Put about half a pint of water or fleſh- 
roth to them in a frying-pan ; and ſbme Thyme, 
and\Sweet-marjoram, and an Onion or two quar- 
ered, and boil them till they be tender; having ſea- 
ed them with Salt „ and about twenty corns of 
dle white Pepper, and four or tive Cloves. When 

hey are 1 take half a pint of White-wine, 
Nur yolks of Eggs, a quarter of a pound of But- 
Gor more) 2 good ſpoonful of Thyme , Sweets 
Karjoram, and Parſley (more Parfley then of the 


ners) all minced fmall; 2 porrenger full of gra- 


. When all theſe are well incorporated tggether 
4 M 32 over 
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over the fire, and well beaten, pour it into the pail 
to the reſt, and turn it — — up and dom 
over the ſire, till all be well incorporated; They 
throw away the Onion, and firſt ſprigs of Herb 
ſqueeſe Orange to it, and ſo ſerve ** 182 

If inſtead of a Fricacee you will un eſt aii 
de veau, ſte or boil ſimpringly your ſlices of Veal Wh 
in White-wine and water, ane, with a good lump of 
Butter, ſeaſoning it with Pepper , Salt, and O 
ona. When it is enough, pur to it ſtore of yolks 
exp» beaten with Verjuyce , or White-wine 

inegar 


+ and ſome Nutmeg (and Gravy if you Wi" 


- will) and ſome herbs as in the Fricacre ; and ſtir ll 
very well over tlic fire till the ſauce be well ys t- 


gether. 
A T anſie. 


Take three — Cream , fourteen new-laid 


(ſeven whites put away) one pint of juyced: 
Spinage, fix or ſeven ſp s of juyce of Ta 
a Nutmeg (or two) ſliced ſmall , half a pound of M 
Sugar, and a little Salt. Beat all theſe well t 1 
ther, then fry it in 2 pan with no wore — | 
is neceſſary. When it is enough ſerve it up with 
juyce of nge or flices of Limonupon it. 


To Stew Oyſters. 


Take what-quantity you will of the beſt Oyſters tha 
to eat raw, open them, putting all their water with 
the fiſh into a bafin ; Take out the Oyſters one by 
one (that you may have them waſhed clean in they 
own water) and lay them in the diſh you intend ti 
ſtew them in. Then let their water run upon-them 
- through a fine linen, chat all their + | 

, m 


= 


* 
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in behind. Then pur 2 good great lump of Butter 
hem, which may be (when melted) half as much 

their . Seaſon them with Salt, Nutmeg, 

a ver few Cloves. Let this boil ſmartly , co- 
red, When it is half boiled, put in ſome cruſts 
flight French-bread;and boil on till it be enough, 
a then ſerve them up. 

You may put in three or four grains of Amber- 
eece when you put in the N „that in the 
Illing it may melt. You may allo put in a little 
Phite-wine or Verjuyce at the laſt, or ſome juy ce 

Orange. | 


— 


To dreſ Lampreys. 


At Gloceſter they uſe Lampreys thus. Heat water 
Ina pot or kettle with'a narrow mouth; till it be 
ear — to boil ; ſe that you may endure to dip 
bur hand into it, but not to let it ſtay in. Put your 
ampreys as they come out of the River, into this 
ding water, and cover the pot, that little while 
hey remain in, which muſt be but a moment, about 
Ave Marid while. Then with' a wooden ladle take 
dem out, and lay them upon 2 Table, and hold. 


r head in 2 apkin ( elſe it will flip away 


held in the bare hand) and with the back of a 
ife ſcrape off the mud, which will have rifen out 
| along the fiſh. A great deal and very thick will 
tor of, and then the skin will look clean and ſhi- 
ng and blue, wh ich muſt never be flaid of. Then 


ith pen their bellies all along, and with a pen-knife 


ſen the ſtring which under the gall (ha- 
x firſt caſt away the gall and entrails) then pull 
bout, and in the pulling away it will ſtretch mach 
length; then pick out a black ſubſtance, that is 
along under the ſtring, e towards the back 

3 as 


Fg 


25 muck 25 is needful for this end. Then rowl them 
up and down in 2 ſoft and dry Napkin , changing 

is as ſoon as it is wet for another, uſing ſo many 
tl rg as may make the fiſhes perfectly dry ; for 
in that c a Chief part of their preparation, 


Then powder them well with Pepper and Salt, rub- ) . 


bing them in well, and lay them round in a pot c 
ſtrong cruſt upon a good latre of Butter, 
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of Onions every where aboutthem , and chieflyz © 


good . n the middle. Then put more Bu 3 þ 


ter upon.them , covering the pot with a pt c 
and ſo let them into a quick Oven, that is ſtrongly 
heated ; where they wl 


(at leaſt) baking, Wen they are taken on 
of the Oven, and begin to cool, pour ſtore of mel. W* 
tod Butter upon them, to fill up the pot at leak We? 
three fingers breadth above the ſiſh, and then let 
cool arden : And thus it will keep a ye 


d be, ſo the Butter be not opened, nor cracked 
t che air get into the fiſh. 


| require three or four hom {® 


To cat them preſently, they dreſs them th“ 


When they axe — as aboveſaid, (ready i % 
t "of 


yakiog) boil them with ſtore of Salt and grofi 


epper, and many Onions, in no more water, they b 


is neceſſary to cover them, as when you boils 


Carp or Pike e Court beuillen. In half or the 


quarters of an hour, they will be boiled tender! 
Then take them and drain them from the w 


and ſerve them with thickened Butter, and ſome o 


the Gomes — oo it, and 7 —— * 
laying r upon ſome fippets of ſpungy bre 
r ſoak up the water, if any come from t 


fi, and pous Butter upon the fiſh ;, ſo ſerve it; 
nor. 1 


BS 


J4 


= 


* 
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72 areſi Stool: l, ſomewhat diffcring!y ens 
1 the way of Holland, 


Beat the fiſh very well with a large wooden Mal- 
let, ſo as not to break it, but to all the flakes 
within. It is the bet way to have them beaten 
with hard heavy ropes. And though thus beaten, 
they will keep. a v5 pops if you put them into 
Peaſe fraw , fo thtuſt in as to keep them from all 
air, and that they touch not one another, but have 
raw enough between every fiſh. When you will 
make the beſt diſh of them, take only the tails, and 
die up half a dozen or eight of them with white 
he Firſt , they muſt be laid to ſoak over night 
in cold water. ut an hour and half, (or a little 
dre) before they are to be eaten, put them to 
ail in a pot or pipkin, that you may cover with a 

x of Tin or Latton ſo cloſe, that no fieam can 
get out; and lay a ſtone or other weight it, 
e keep the cover from being driven off, by the 
the ſteam of the water. Put in no more water then 
well to cover them. They muſt never boil ſtrongly, 
but very leaſurely and but fimpringly. It will be 
bear half an hour before the water begin to boil 
Mo : And from their beginning to do ſo , they muſt 
boi a good hour. You mult never put in any new 
vater, t h hot, for that will make the G6 
hard. After the hour, take out the fiſhes, and untic 

em, and lay them looſe ig a colander with holes 
to drain out the water, and tofs them in it up and 
down very well, as you uſe to do Butter and Peaſes © ' 
and that. will looſen and break afunder all the 
"$"fikes, which will make them the mort ſuſceptible 

© of the Butter, when you ſtew em In ir, and make 
| x pierce the better into the flakes, and make them 
N M 4 render, 
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tender. Then lay them by thin rows in the diſh they 
are to be ſerved up in, caſting upon every row a © 
little Salt , and ſome green Parſley minced very * 
ſmall. They. who love young green Onions or 
fives , or ont 


ſavory Herbs or Pepper, may uſe 


them alſo in the ſame manner, when they are in 
ſeafon. When all is in, fill up with ſweet Butter 


well melted and thickened ; and fo let it ſtew there 


2 while, to ſoak well into the fith 5 which will lie 


infine looſe tender flakes, well buttered and ſea- 
ſoned. You may eat it with Muſtard beſides. 


Buttered Whitings with gg.. 

Boil Whitings as if you would eat them in the 
ordinary way with thick Butter- ſauce. Pick them 
clean from in and bones, and mingle them well 
with Butter, and break them very (mall, and ſea- 
ſon them pretty high with Salt. In the mean time 


them with the byttered Whitings, and maſh them 
well together The eggs muſt not be ſo _ by 2 
good deal as the fiſh. It is a moſt ſavory di 


To dreſs Poor-John and Buckorn, 


The ny of dreſſing Poor- john, to make it very 
tender and good meat; is this. Put it into the ket- 
tle in cold water, and ſo hang it over the fire, and 
fo let it ſoak and ſtew without boiling for three 
hours: but the water nwſt be very hot. Then mae 
It boil two. or three walms. By this time it will be 
ue and ſwelled up. Then take out the 
back- bone, and put it to fry with Onions. If u 

put it firſt into hut water (as Ling and ſuch ſalt 5 
or being boiled, if you let it cool, and heat it again, 


jt will be tough and hard. c 


butter ſome e the beſt manner, and minglt 


2 
7 
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| | Buckorn is to be watered a good h before you 


put it to the fire. Then boil it tik it be tender, 
which it will be quickly. Then butter it as you do 
Ling, and if you will, put eggs to it. 


The way of Dre ſing Stack. f in Holland. 
Firſt beat it exceeding well, a long time; but 


with moderate blows, that you do not break it in 


pieces, but that you ſhake and looſen all the in- 


* ward Fibers. Then put it into water (which may be 
a little warmed ) to ſoak, and infaſe ſo during 


twelve or fourteen hours (or more , if it be nor 
yet pierced into the heart by the water, and grown 
— nay Then put it to boil very gently , (and 


with no more water then well. to cover it, Which 
- you muſt ſupply with new hot water as it conſu- 
* meth) for ſix or ſeven hours at leaſt, that it may be 


very tender and looſe and ſwelled up. Then preſs 


drain out all the water from it; and heat it a» 


. gain in a diſh, with ſtore of melted Butter thicken- 
ed; and if you like it, you may ſeaſon it alſo 


with Pepper and Muſtard, But it will be yet bet- 
ter, if after it is well and tender boiled in water, 


and that you have preſſed all the water you can out 


of it, you boil it again an hour longer in Milk; 
out of which when you take it, to put it into the 
diſh with Butter, you do not induſtrivuſly preſs out 


all the Milk, as you did the water, but only drain 


nit out gently, preſſing it moderately, In the ews ' 
1 ing it with butter, ſeaſon it to your raſte , -with 
* 


Beat it exceeding well with a large wooden * 
p et, 


at you think fitting. 
Another way to dreſs Stock-fiſh. 
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let, till you may eaſily pluck it all in pieces, fever. 
ing every 2 and every one of them 
init ſo being looſe, {pungy , and limber, as the 
whole fiſh muſt be, and pliant like a Glove, which 
will be in leſs then an hour. Pull then the bones 
out, and throw them away, and pluck of the kin 
(as whole as you can; but it will have many brea- 


ches and holes in it, 8 then gather all 
. in — — * 


you can,into a round _ like a bag- pudding, and 


tie i about with cords or like a little collar 
of Rrawn, or ſouced fiſh) and fo put it into luke - 
warm water (over night) to ſoak, covering the veſ- 
fel cloſe ; but you need not keep it near any heat 
whiles it lieth ſoaking. Next morning take it out 
that water and veſſel, and put it into another, with 
a moderate +127 tour other water, to boil ; which 
it muſt do very ly, and but fimpringly. The 


maiy care be, that the veſlel it boileth in , be 


cevercd ſo exceeding cloſe,that not the leaſt breath 
of ſteam get out, elſe it will not be tender, but 
tough and hard. It will be boiled enough, and be- 
come very tender in about a good half hou Then 
take it out, unty it, and throw away the skin, and 
lay the flaky fiſh in a Colander to drain away the 
water from it, You muſt preſently throw a little 


Salt upon it, and all about iu it, to ſeaſon it. For 


then it will jimbibe it imo it ſelf preſently ; whereas 
jf you ſalt it not, till it grow cold in the air, it will 
hot take it in. Mean while prepare your ſauce of 
well thickened butter (which you may 

eighten with ſhreded Onions or Sives, or what 
well taſted herbs you pede) and if you will, you 
may firſt ſtre upon the fiſh ſome very ſmall ſhreded 
young Onions, or Sibbouls, or Sives, or Parſley. 
Then upon that pour the melted butter to cover 


the 


(183) 
the ſiſh all over, and ſoak into it. Serve it in warm 
and covered. 


To dreſs Parſnips, 


Scrape well three or four good large roots,clean- 
fing- well their outſide , and cutting off as much 
of the little end as is fibrous, and ot the great end 
as is hard, Put them into a poſnet or pot , with a- 
bout a quart of Milk upon them, or as much ag, 
will cover them in boiling z which do moderately, 
till you find they are very tender. This may be in 
an hour and half, ſooner or later, asthe roots are 
of a good kind. Then take them out, and ſcrape all 
the oùtſide into a pulp, like the pulp of roſted Ap- 
ples, which put in a diſh upon a C iſh of 
Coals, with alittle of the Milk you them 
in, put to them; not ſo much as to drewn them, 
but only to imbibe them: and then with ſtewing, 
the pulp will imbibe all that Milk. When you 
it is drank in, = to the pulp a little more of the 
ſame Milk, and ſtew that, till it be drunk in. Con- 
tinue doing thus till it hath drunk in a good 
tity of the Milk, and is well ſwelled with it, and 
wil take in no more, which may be ina good half. 
hour. Eat them ſo, without Sugar or Butter; for 
they will have a natural ſweetneſs , that is beyond 
Sugar, and will be Unctuous, ſo as not to need 
Butter. "Sa 
"Parfnips (raw) cut into little pieces, is the beſt 
food for tame Rabets, and makes them ſweet, As 
Rice (raw) is for tame Pigeons , and they like it 
beſt, varying it ſometimes with right tares, and 
diher ſeeds. n | 


5 Crean 
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Cream with Rice. 


A very good Cream to eat hot, is thus made. 
Into a quart of ſweet Cream, put a (| of ve- 
fine powder of Rice; and boil them together 
jiently, adding Cinnamon, or Mace and Nut- 
meg to your liking; When it is boiled enough take 
it from the fire; and beat a couple of yolks of new 
Jaid eggs to colour it yellow. Sweeten it to your 
taſte. Pur bread to it, in its due time. 


Cruel of Oat-meal and Rice. 


Doctor Pridia ordered my Lord Cornwallis for 
his chief diet inhis looſeneſs, the following Gruel, 
which he found very taſteful. 

Take about two parts of Oat-meal well beaten 
in a Mortar, and one part of Rice in ſubtile pow- 
der. Boil theſe well in water, as you make water- 
gue, adding a good * of Cinnamon to 

alſo in due time, then ſtrainit through a cloth, 
and ſweeten it to your taſte. R 

The yolk of an egg beaten with a little Sherry- 
ſack, and put to it, is not bad ina looſeneſs. At 
other times you may add Butter. It is very taſteful 


und nouriſhing. 
Saxce for a Carp or Pike. 


To butter Peaſe. 


Takt two er three ſpoonfuls of the liquor the 
, Carpwas boiled in, and put it into a Pipkin-: there 
mult be no more then even to cover the bottom of 


the Pipkin, Make this boil by it ſelf ; as ſoon = - 
: | 0 


1185) ; 
-: doth ſo, put to this half a pound of ſweet Butter, 
let it melt gently, or ſuddenly ,it imports not, ſo as 
the liquor boiled, when you did op the Butter in; 
when the butter is melted, then take it from the fire, 
and holding the handle in your hand, ſhake it round 
Agood while, and ſtrongly , and it will come to be 
thick, that you may cut it with à knife. Then 
©. ſqueele juyce of Limon into it, or of ſharp Orange, 
or verjuyce, or vinegar; and heat it again as much 
asyou pleaſe 2 the — will ever _ 
tinue thick, and never again, | » 
grow oily, though it be 2 — 
- twenty times. Butter done with fair water, as is ſaid 
above, with the other liquor, will be thick in the 
ſame manner, (for the liquors make no difference 
in that.) | 
Put of this butter to boiled Peaſe in their diſh,” 
Which cover with. another; ſo hake them very 
ſtrongly, and a good while together. This is by 
much the beſt way to butter Peaſe, and not to let 
the butter melt in the middle of them, and then 
ſtir them long wich a ſpoon. This will youw oily 
(though it be good at the firſt doing) it you heat 
them again: The other, never; and therefore is 
the beſt way upon all occaſions to make ſuch thick 
ened melted Butter. You may make Sauce for a 
Pike in the ſame manner you did for a Carp, put- 
ting Horſe-radiſh to it if you pleaſe. Tags 


A Herring-Pye. 


Put great ſtore of ſliced Onions, with -Currans 
- and Raiſins of the Sun both above and under the 
; Herrings, and ſtore of Butter, and ſo bake them. 
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) A. Syllabub: 
Take a reaſonable q ua (az about half 2 por- 


full) of the $y — hath ſerved in the 
mating of dried Plumbs; "and into Sylla- 
. — a , or let fall from hi h a fuſs 
quantity Milk or Cream. This yrup is 

— woe the fruit , and very weak of Sugar 8 
M's re makes the Syllabub exceedin Well +> 
raſted. apc wy tex note the Syrup uſed in the like Þ 


+ manner in the drying of Cherries, 
Butter and Oy to fry Fiſh. 


The beſt liquor to fry fiſhin, is to take Butter 
and Sallet Oyl, firſt well clarified together. This 
hath not the mas taſte of Oyl alone, nor the 
blackneſs of — 2 It _ Fiſh criſp, yel- 
low, and ell ate. 


Te prepare Shrimp: for dreſſing. 


When you will butter 1 firſt waſh them 
well in warm milk and water equally r toge- 
OR and let them ſoak a linde e in it; then waſh 

r in freſh milk and water warmed, letting 

o ſoak therein a while. Do this twice or 

thrice with freſh milk and water, This will take 
away all the rankneſs and ſlimineſs of them, Then 
butter _— or prepare them for the table, as you 


. x 
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Tofter of Veal. 
My Lady Lufſon makes thus her plain toſts of kid- 


ney 


WE, « = 
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cur the Kdney wh a the ft abour 
fleth beſides. Haſh 
Ae — Put to it a quarter ot a 
— — n much 


1 —— a Wee rep 


| well it ith ſale. Spread Ie chic. 
ices of — cut like toſles. 


N Ne ck quantity as may boll 
| "ds the tops of the toſts 


To —_ Metal. 


Tho beſt way of Muſtard is this: Take 
of the beſt keel which is black) for ex- 
| ample 2 quart, a> agg wry her pi, ee at 
it to fubrile po powder, and ſearſe it. Then | 
well Wine-vinegar wich it, ſo much that it 
be pretty for it will dry with Pu 
to chis a little Pepper beaten ſmall (white is the 
' beſt) at diſcretion, as about a good pugil, and put 
a2 good ſpoonſul of Sugar to h 8 is Ne 
make it caſte ſweet, but rathes quick, and 
che — 7 lay a good Onion in the — 
. , and a race of Ginger ſcra- 
| _—_— and ſtir it often with a Hocls- 
ke root cleanſed , which let always. lic ia the 
E till —— its 2 then take 2 new one. 
is wi A w better for a while. 
1 Lee e 3 that it have fer- 
mented à while 
yon think i it will be the quicker, if the feed be 
with fair water, iaſtead of Vinegat , , put» 
We of Onions in it. 
lnamety makes her quick fine Muſtard 
true Muſtard-ſeed ; dry 32 
ven 
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O yen after the bread is out. Beat and ſearſe it to 
a moſt ſubtile powder. Mingle Sherry-ſack with it 


( ſtirring it a long time very well, ſo much as to 


wee) of a fit confiſtence.for Muſtard. — put 
A ntity of fine Sugar to it, as five or fix 
ſ or more, to Bert Muſtard. Stir and 
incorporate all well together. This will keep good 
a long time. Some do like to put to it a little (but 
a little) of very ſharp Wine-vinegar. 


To make a White-pot. 


Boil three pints of ſweet Cream , with a very 
little Salt and ſome ſliced Nutmeg. As ſoon as it 
ins to boil, take jt from the fire, In the mean 
time beat the yolks of twelve or fifteen new-laid 
eggs very well with ſome Roſe or Orange-flower 
water, and ſweeten the Cream to your taſte with 
Sugar. Then beat three or four ſpoonfuls of Cream 
w 


ich them, and quickly as many more; ſo pro- 
ceeding till you have incorporated all the Cream 


_ and all the Eggs. Then pour the Eggs and Cream 


into a deep diſh laid over with ſippets of fine light 
bread, which will riſe up to the top for the moſt 
pore: When it is cooled and thickened enough to 

ar Raiſins of the Sun, ſtrew all over the top 
with them (well waſhed.) Then preſs a little way 
into it wit at lumps of raw Marrow. Two 
bones will ſuffice. Cover your diſh with another, 
and ſet it upon a great pot of boiling water, with 
a good ſpace between the water and the diſh , that 


there be room for the hot team to riſe and ſtrike , 


upon the diſh, Keep good fire always under your 
pot, In leſs then an hour (uſually) it is baked 
enough. You will perceive that, if the Matrow 

look brown, and be enough baked. If it ſhould 


con- 


11 
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drontinue longer on the heat, it would melt. You 


0 

t may bake it in an oven if you will; bur it ha 
do regulate k ſo, that jt be not too much or 

t 'little : whereas the bailing water is certain. Lou 
1 may ftrew Ambred Sugar upon it, either befote 
F you ſet it to bake, or after it is done. i 


7* 


For Raſt ing of Meat,” © 


To roſt fine meat, (as Partridge ;* Pheaſant; 
Chicken, Pigeon) that it be full of juyce 3 bafte 
It as ſqon as it is through hot, atid time to 'baſte, 


J With Hutter. When it is very moM al overiſprinile 
» Mower upon it every where, that piers, ave 
7 The fire, it may become z thin cxuſt. Then baſte it 


„Sn 


* 


no more till the lattet end. This cruſt will keep th” 


all the juy ce. A little before you take it up, baite 
fr again with Butter, and this Will melt away all 
the cruſt. Then give it three or four 'turns' of E 


pi, that it may make the ourfide yelidw and lp, 


Vou may alſo baſte ſuch meat wityvlks of 


nid eggs, beaten into a thin Oyl. But with -rhis 
you continue baſtitg all the while the meat roſtethi 


* 


To fte 4 Rump of "Beef. } 

Take a Rump of Beef, break all the bones; fe 
ſon it with Pepper and Salt to your liking i Tabs 
three or four Nutmegs, and a quantity of Mace 
beat them groſly : Then take a bunch ot very good 
fweer herbs , and one good Onion cut in q * 


or Garlick, as you like it? Put in half a pint 


White- wine Vinegar, and one pint of good Cl 


one handful of Sugar, and a piece or two of 


| or Butter: ſhred ſome Cabbage under an 
vers and ſcrape in a 3 good old * 


(290) 
Put all theſe into an earthen pot, and let jt ſtand 
in anoven with brown bread? fe our or five hours; 
but let the pot be covered cloſe with paſte. 


Another. 
Take a fat Rump of y Beef, as it comes from 


the-Butcher, and take out all the bones — 
the tip of it towards the tall that is all fat, whi 


— 
*.. 


Joo cannot take out, without ſpoiling or defacing 


P 


or bre it, But take out all the thick bones to- 
wards the Qhine, and the thick Sinews, that are on 
the outer (ides of the fleſh 3 2 will never be- 
come tender v 2 t you have nothing 
but the ein and fat, without any bony or 
| ance, Then beat well the lean part. with 
av rowling-pin, and when you have beaten 
well one fide, turn the' other, Then rub it well 
nh Pepper grolly beazeny and ſalt; juſt as you 
would do, to a Veniſon Paſty, making the 
higher-or gentler according to your taſte, 
Then lay it in a fit veſſel, with a flat bottom (pi 

or kettle as you have conveniency) that will bur 
Juſt contain it, but ſo that it may lie at caſe. Or 
ou may tie it up in a looſe thin linen cloth, or 
ter, as they do Capons à la modr, ot Brawn, or 
the like. Then put water it, but juſt to cover 
itz. 3nd beil if cloſe covered a matter of two hours 
ſmartly, ſo that it be well half boiled. Then 
lake it out of chat, and put it into another fit veſſel, 
or the Tame cleanſed , and put upon it about to 
of F gone ſtrong deep well boiled Claret- 
x a good bundle of ſweet herbs, (Denny | 
byal , Sweet-marjoram, Winter-ſavory, 2 1 
Thyme, &c.) and a good large Onion peeled, 1 
neren 


— 


— 
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_ thisiquor, Thus let iv 


ly, or rather Ae. with Chare 
nace, or a fit 


a 
' cloſe covered. If the liquor 


may recruit it with what you haye hept 
When :i8 


very leiſurely, or rather dry them throughly s and 


very hard and criſp, but not burned , by. lying 
long before the fire. And if you have freſh Chants 

pignona, dreſs 2 good dith full of then, to be 
ready at the Tame time, whenall the reſt ia ready; 
if not, uſe pickled ones, without further drefling. 
When you * Beef is as tender as can bes 


and will ſcarcely hold together, to be taken up to- 

gether, and that all the other things are ready, lay 

the tolls in the diſh, where the Beef is to lie; pour 

ſome of the liquor upon it. Then lay the Beef up- 

on the toſs, throw away the bundle of herbs and 
onions , . and pour the reſt of the quot u 


the Beef, as alſo the Oyſters and ihe Moth 
- toorms , to which add 4 pretty deal, about 


half apint of Broom-buds : and ſo let ir ſtand 4 


. while well covered over coals to mittoner ; and to 
ure all the ſeveral —_— communicate their 
' — 


taſtes 


FEE" * 5 2 
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taſtes to ode another, and to have the toſtes ſwell 
up like a geh. Then ſer ve up. If you ant li- 
Hoe v may ſtill recruir your ſelf out ef the 

irſt Beef-broth , hich you keep all to ſupply auy 
waht afterwards.” Have a care vhifes it x ſtew ing, 
in the wWiny liquor, to life the fleſh ſometimes up 
from the bottom of the veſſel, leſt if it ſhould he 
always ill. it may ſtick to the bottom, and burn; 
but you cannot take it out, for it would fall in pie- 
ces. It wilt be yet better mear, if you add to it, at 
the laſt {when you add all the other heightnings) 

' fome M and ſome Chefnurs ; and eme Pi 

ſtachios, if vou will. Put to your Broom- buds 
(before you put them in to the reſt) ſome Elder- 
vinegar, e to foak them, and even to cover 

them. If you find this make your compoſition of 
the whole too ſharp, you'may next time take leſs. 
When you put the beef to ſtew with the Wine (or a 
while after) you may Put to ĩt a pretty quantity (ag 
much as you can take in both hands at once) of 
ſhreded Cabbage} if it be the ſeaſon ; or of Tur 
vips,/ if you like eicher of theſe, Carrots make it 
ſomewhat flat. If the Wine be not quick enough, 
17 may put alittle 'Elder-vinegar to it. If you 
1 you may put in a little, or rub the diſh 
with it. 


$4.5 Pickled C humpignons. 

Champignons are beft, that grow upon gravel 
dry riſing grounds. Gather them of the 1a thee 
growth ; and to preſerve them white, it is well to 
them into a pitcher of fair water, as you ga- 
ther tem : But that is not abſolutely neceſſary „if 
1 about dreſſing them as ſoon as you come 
ome, Cur the great ones into halves or ny | 

a ee 
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» ſeeing carefully there be no worms in them 3 and 
peel off their upper skin on the tops/:-thÞ little 
ones peel wholc, As yon peel them throw them into 
” A baſin of fair-water, which-preſerves them white. 
Then put them into a . pipkin, or poinet of Copper 
(no Iron) and put a very little water to them, and 
4 large proportion of Salt. If you have à pottle of 
MNuchfooms, you * to them ten or twelve 
— of water, and two or three of Salt. Boil 
| with pretty quick fire, and ſcum theni well all 
the while, taking away a great deal of foulneſs that 
Will riſe. They will enk into a very little room. 
Whets they are ſufficiently gn to be tender, 
and well cleanſed of their ſcam , (which will be in 
about a quarter of an hour) take them out , and 
put them into a Colander , that all the moiſture 
may drain from them. In che mean time make your 
pickle thus: Take a quart of pure ſharp white-wine- 
vinegar (elder-vinegar is beſt) put two or three 
ſpoonfuls of whole Pepper to it, twenty or thirty 
Cloves, one Nutmeg quartered, two or three flakes 
of Mace, three Bay-leaves; (ſome like Limon, 
Thyme and Roſemary; but then it muſt be a very 
little of each) boil all theſe together till the Vine- 
be well impregnated with the ingredients, 
which will be in about half an hour, Then take it 
from i the fire, and let it cool. When the pickle is 
uite cold, and the Muſhrooms alſo quite cold, and 
ained from all moiſtute: put them iuto the li- 
quor (with all the Ingredients in it) which you muſt 
be ſure, be enough to cover them. In tenor twelve 
ö days, they will have taken into them the full raſte 
of the pickle, and will keep very goed half a year, 
If you have much ſupernatant liquor, you may 
par boil more Muſhrooms next day, and put them 
36-the- firſt, If you have not gathered at once 
en | 8 N 3 enougn 
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enough for a dreſſing, you ma them all 
in wWatir to — Chain r * — 
the next day, to joyn to them. 


Tos ftew Wardens or Pears, 


. Pare them, put them into a pipkin, with ſo much 
Red or Claret. wine and water, 4, as will neat 
teach to the top of the pears. Stew or boil gently, 

wo grow tender, whietk may be in two hours. 

a While, put in ſome ſticks of Cinnamon 

d anda few Cloves. When .they are almoſt 

— en in Sugar enough to ſeaſon them well and 

their — which you pour out upon them i a 
deep p 


b 


To ftew Appler, 


Pare them and cut them into Nices. Stew them 


virk wine and water as the-pears, and ſeaſon them 
in like manner with Spice. Towards the end ſweet- 
— them with Sugar, breaking the Apples into pap 


by Rirring them. When you are ready to take them 


off, put in good ſtore of freſh butter, and incorpo- 
rate it well with them, by ſtirring them together. 
You ſtew theſe between two dies. The quickeſt 
Keri are the beſt. 


Portugues, Eggre 


*. — way that the Counteſs de Penalve makes the 

en ebe. the Queen, is this. Take the 

from the whites and germ) of 

— Beat them — with 

—— poonful) of Orange- flower we” 
When they are exceeding liguil clear, and 
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g uniformly 2 this ligne, put to them one pound of 


double Sugar (if it be not ſo pure, it 
muſt be clarified before) and ſtew them in your 
diſh or baſin over a very gentle fire, ſtirring them 
continually , whiles they are over it, ſo chat the 
whole may become one uniform ſubſtance , of the 
eonſiſtence of an Ele duàry (beware they ner 
too hard ; for without much caut ion 1 attenti- 
on, that will happen on a ſudden) which then you 
may eat preſently , or put into pots to keep. You 
— diſſolve Ambe (if At will, ground 
firſt very much with Sugar) in ange-flower or 
Roſe.water, before-hand , and put it (warm and 


diffolred) to the eggs, when 15 ſet them to ſtew, 
o it 


If you cla riſie your Sugat, with one gf theſe 
waters, and whites of eggs. The flavor of theſe 
ſweet waters goeth almoſt all away with boiling, 
Therefore half a ſpoonſul put into the com 

tion, when you take it from the fire, ſeaſoneth it 


| more then ten times as much, put in at rhe firſt. 
p To boil Eggs. 
A certain and infallible method to boll new-laid 
eggs to ſup up» and yet that they have the white 


„is thus: Breaka very little hole, at 
the bigger end of the ſhell, and put it into the wa- 
ter, whiles it boileth, Let it remain boi whilgs 
your pulſe beaterh rwo hundred ſtrokes. take 
it out immediately, and you will find jt of an ex- 
act temper: pthers put cggs into boiling water juſt 
as you take it from the ſirb and let them remain 
there, till the water be ſo cooled, that you may jult 
(put in your hand, and take out e 

Others put the into cold watex, which they 
ſet upon the fire, and as ſoon as the warex begies to 


. boil, the eggs are enough, | 


N 4 To 


gs) 
Toweke clear Gelly of Bran. 


Take two pound of the broatleſt open Bran of 
the beſt Wheat „ and put it to infuſe in a gallon of 
water, during two or three days, that = water 
may ſoak into the pure flower, that ſticks to the 
bran, Then bojl it three or four walms, and preſent- 

P take it fromthe fire, and ſtrain it through ſome 
Ane ſtrainer. A milky ſubſtance will come out, 
which let ſtand to ſetle about half a day. Pour off 
the clear water that fwimmeth over the ſtarch or 
flomery, that is in the bottom (which is very good 
for Pap, &c.) and boil it up to a gelly, as you do 
rr or the like , and ſeaſon it to yout 
taſte. 


To. bake Veniſen. 


Boil the bones — broken) and remaining fleſh 
of the Veniſon, from whence the meat of the Pa- 
ſty is cut, in the liquor, wherein Capens and Veal, 
or Mutton have been boiled, ſo to make very 
ſrong broth of them. The bones muſt be broken, 
chat you may have the Marrow of them in the li- 
4 and they muſt ſtew a long time (covering 
che pot cloſe :) that you may make the broth as 
asyou can, and if you put ſome gravy of 
or Vealto it, it will be the better. When 
che Paſty is half baked, pour fame of this broth 
Anta jt, by che hole at the top; and the reſt of it, 
hen it is quite baked, and wanteth but ſtanding in 
the oven to ſoak. Or put it all in at once, __ 
the Paſty is ſufficiently-baked , and afterwards let 
\ Irremalo jo the Oven a good while ſoaking. 
ou way bake the bones ( broken ) with the 
rot 
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* killed it, be ſeaſoneth and bakegh it as ſoon as he 
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5 hroth and grayy S or for want thereof, with on 
Vater in an earthen pot cloſe ſtopped, till y ou 


all. che ſubſtance in the liquor j which you may; 


pour into the Paſty an hour before it is baked 
| | 


enough, 90 
If you are in a Park, you may ſoak the Venjs 
ſon a night in the blood of the Deer; and cover 
the fleſh with it, clotꝭed together hen you put it 
in paſte. Marton, blood. A upon Veniſon is very 
ood. You may ſeaſon your. blood à little with 
Fepper and Salt. a 


T, „ bake Veniſon to keep. | 
After you have boned it, and cut away allthe - 


. 


* finews, then ſeaſon it with Pepper, and Salt, pete 


ty high, and divide a Stag into four pots; then put 
about a pound of Butter upon the top of each Far 
our 


and cover it with Rye-p e pretty thick. M. 


Oven muſt be ſo hot, that after a whole night it 
may be baked very tender, which is a great help to 
the keeping of it. And when you drawit, drain 


all the liquor from it, and turn your pot upon 2 


pic-plate, with the bottom upwards , and ſo let jt 
- "ſta 


until it is cold: Then wipe your pot, that no 
rayy remain therein, and then put your Veniſon 
nto the ſame pot again; then have your Butter 
very well clarified, that there be no droſs remain- 


* Jog : Then fill up your pot about two inches aboye 
the meat with Butter, or elſe jt will mould. And 
ſo the next day bind it up very cloſe, with a piece 


of ſheeps Leather, ſo that no air can get in. After 
which you may keep it as long as yau pleaſe. _ . 

Mr. Adrian Mi puts up his Veniſqn in pots, to 
keep long thus: Immediately as ſoon as he hath 


can, 


(198) 
can ſo that the fleſh may never be cold. And this 
maketh that the fat runneth in among the lean, and 
is like calvered Salmon, and eats much more mel- 
low 22 r — Deer 54 killed, he 

to unted and chaſed as much as may be. 
Then 1 put in the Oven before A be 
cold. Be ſure to pour out all the gra vy, that ſetleth 
to the bottom, under the fleſh after the baking, be- 


wpon the meat, to keep it 
About making of Brawn. 


It muſt.be a very large Oren, that ſo it may con- 
tract the * t, and keep it the longer. It 
muſt be at leaſt eight hours heating with wood, that 
it be as hot as is ble. If the Brawn be young, 

it will ſuffice cight hours or a little more in' the 
Oven. But if old, it muſt be ten or eleven. Put 
but two Collars inte each pot, for bigger are un- 
wieldy. Into every pot, put twelve corns of whole 

per, four Cloves, a great Onion peeled and 
Ie , and two SONGS » before you put 
into the Oven, re they are ſet in, you do 

not G1! them with water to the top, leſt any ſhould 
ſpill in ſliding them in; but fill them up by a boul 
faſtned to a long pole. No water muſt be put in af- 
ter the Oven is cloſed( nor the Oven ever be open- 


the year. 


ed, till after all js throughly baked) and therefore 


you muſt put in enough at firſt to ſerve to the laſt; 
you muſt row! your Collars as cloſe as may be, that 
no air may be left in the folds of them; and ſew 
them up in exceeding ſtrong cloth , which a ſtrong 
man muſt pull as hard as he can in the ſewing. Their 
cloths muſt not be pulled off till the Collars have 
been three or four days out of the Oven, Jeſt — 
| : P 


fore you put the Butter to _ is to lie very thick 


WA 
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2 Brawn with chem. You m 


the 4; egg ee z Cloyes\ &e. 
rhe Souce-drink, 6b dy; wh the be 
them z which at either time (ef at 
give them a fine taſte, The Souce-drink is made 

ſhillings-Beer, and Thames, or River-warer, of 
each an equal quantity, well boiled with Salt. 
When boiled and cold, put into it td or three 

uarts of skimmed milk, 1 and ſo 
change wee 


jt once in three . Tender Briwn ſll- 
ced thin, and laid Sallet-wI{ in a diſh as the fliced 


hoy po ery 2 lile — very el Salle: 
Sallet of cold Capon Raſted. 


It is a good Sallet , to ſlice a cold Capon thin; 
mingle yith it ſome Sibbolds, Lettuce, Rocker, and 
| Tarragon fliced ſmall. Seaſon all with Pepper,Salt, 
Vinegar, and Oyl, and ſliced Limon: a little Ori- 

| ganum doth well with it. 


Matton baked liks Veniſon, ſoaking 
either in their blood. 


Tuben large fat loin of Mutton (or two) boned 
after the manner of Veniſon, Seaſon jt well to 
your taſte with Pepper and Salt. Then lay it to 

Keep all night in h of the ſheeps blood, to 

cover jt over, and ſoak well into it. Then lay it 

into the paſte, with all the clotted thick blood, un- 
Aer it, upon it, and hanging about it. You may 
ſeaſon the blood with Pepper and Salt, before you 
lay the meat in it. But though you do not, it will 
not be amiſs , ſo as the meat be ſeaſoned high 
enough. Then bake ir as you do an ordinary Paſy, 
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l : 
and youmay.purt gravy of Mutton or ſttong broth 
Anto it. Lou maß Je ina 40 with paſte 3 as my 
dy of Nenport doth her Veniſon, This, way of 
KReepjog in blood, before you bake it, is yexy.good 
-allo for Veniſon. 1 2 
Lark 75 make an excellent Hare: Pye. \ 
Hach the fleſli of as any Hares, ag you pleaſe, 
very ſmall! Then heat them ſtrongly in a Mortar 
into a Paſte, whichſeaſon duly with Pepper , and 
Salt. 'Lard it thronghly'all oyer with great lardons 


of Lard welt rowled in Pepper and Salt. Put this 


into a ſtraighteartheg pot; to lie cloſe in it; If you 
like Onions,.you may put one or two quartered 
into the bottom of the Pot. Put ſtore of ſweet 
butter upon the meat, and upon that ſome ſtrong 
red Claret-wine. Cover the pot with a double 
ſtrong brown paper, tied'cloſe about the mouth of 
it. Set it to bake with houſhold-bread, (or in an 
Oven, as a Veniſon-paſty) for eight or ten hours, 
Then take out the pot, and thence the meat, and 
pour away all, the liquor „ which let ſettle. 
Then take all the congealed Butter, and clarike it 
well. Put your meat again into the pot-, aud put 
upon it your clariſied Butter, and as much more as 
is neceſſary. And T believe the putting of Claret- 
wine to it now is better, and to omit it before. 
Bake it again, but aleſs while. Pour out all the li- 
quor, hen it is baked ; and clarike the Butter a- 
gain, and pour it upon the meat, and ſo let it cool. 
The Butter muſt be at leaſt two or three fingers 
breadth oyer the meat. 


1 T0 bake Beef. 
Bone it, and beat it exceeding well on all ſides, 
j . » $ wi 


#% 
* 
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Frag! 
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wich a rowling $-pio upon 2 Table. Then ſeaſon it 
with Pepper and Salt, (rubbing them in very well) 
and ſome Parſley, and a pave: Syeet-herþs (Pen- 

al, Winer yory, Sweet. -marjoram, Eimon-, 

"I ; Red-ſage,” Mel yer to fome ſeerhs/ tb 

have . Fig Hesl taſte) an Orion if you will. Squeeſe 
it into the pot as cloſe as you enti. Put butter uppn 
it; and Claret-wine., and covered all as Ne 
Bake it in a ſttong Oven eight or ten hours. TA ir 
our of the Oven, and the meat out of er Pore“ 
which make clean from allſevlings :'afid ſqu 2 
the juyce from it (even by a gentle. = * Then 
put it in again hard preſſed into th _ 
the Butter , that you 1 with th Er fra 
the meat odt of the pot; and pour it in again with, 
more freſh ; to have enough to over le two og. 
wes finger6rbick.. : Nr: 


5 


7, bake Pige;ns ( 455 5 art Y had , at 
wilt; keep is 15 ae) or, Trali, 
07 Wild-duck... WET | 79 121 


\Seaſon Wem 47 with Popprt and Salt chen lay 
them in the pot, and put ſtore of Butter, Ind ſore 
Charet-wine to them. Cover and bake 45 above; 
bur a Teſs while accordi tothe tendernefF'st- the 
mear, - Ia due time take ont your pot, and 
your birds out of it, "which preſs not, but 

y wipe off the liquor! Pour it out all. Clariße 
the Zutter; put in the birds again; and the clari- 
hed Burter, and as much more as needs (all mei- 
td) upon them, and let it cool. You may put à 
few Bay-leaves upon any of theſe baked meas," 

ot y roen the meat and the Mer. 


Green 
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a Greem-Geeſs Pye. 
"An extellent cold Pye is thus ade. Take two 
G # ; bone them, and lay them in 


utmeg 
and below; and between the two Geeſe. When it 
is well baked and out of the Oven , pour in mel- 
ted Butter at a hole made in the top. The cruſt & 
much better than of a ſtubble-gooſe. 


. Toboil Beef or Veniſon tender and ſavoury] 


The way to have Beef tendereſt, ſhort, and beſt 
boiled, as my Lord of Saint Albans uſeth it, is thus. 
Take a Rump or brisket of Bee; keep it without 
Salt as long as you may , without danget to have it 
ſmell il1. For fo it groweth mellow and tender, 
which it would not do, if it were prgſently ſal- F' i 
ted, When it is ſufficiently mortified , Tub it well 1 
with Salt; let ir lie ſo but a day and a night, ot 
at moſt two nights and a day. Then boil it in no 
more water then is neceſſary. Boil it pretty ſmaztly . 
at firſt,” but afterwards but a fimpring or ſtewing v 
boiling, which muſt. continue ſeyen or eight hours, 7 
Sometimes he boileth it half over nig, and the g 
teſt next morning. If you ſhould not have jime to 15 
ſalt it, you may ſupply that want thus: When che 
Beef is through boiled, you may put ſo much Sak 
8 broth like brine ; and 
then boil it gently an hour longer; or take out the 
Reef, aud put it into a deep diſh , and put to © 1 
ſome of his broth made brine , and cover it with 


8 St 
another diſh,and ſtew it ſo an hour. A hanch of Ve- be 
2 


niſon may be done the ſame way. : 
| ; 4 


(203) 
To bake Wild-Dockys or Tealt. 
" Seaſon your Duck and Teal with Peppet 4 
Salt, doch within and without, ſo mach as you rhit 
| may ſeaſon Gains e wh 
rouli io z then p em am carthen p. 
N "by Ls: Srer i wh <ptrece: and Ye te 
in an oven as hot as for bread, 100 ter them ftagd 
three or four hours ; when you Lade them out of 
the oven, out all the Maat from chem, then 
melt ſo much Butter as will cover them; when you 
| have melted your Butter, let it ſtand a while, until 
all the dtofs be ſetled to the nn and put in che 
clear Butter, which muſt cover the Fow!. | 


To ſeaſon Humble- Pyes, 2 to , Wild Duct. 
Bake Humble-Pyes without chopping them ſmall 


ia a Pye, ſeaſoned with Pepper and Salt, adding a 
7 | deal of Parſley , a little Sweer-matrjoram 
and Savory, and a vety little Thyme. | 
Roſt Wild-Ducks , wn, Ars che ir Belles 
nion (do 


Tome Sage and a little 8 _ | 
wrought into a lamp with Butrer a 
Pepper and Salt. And let hte dne K. 2 tire 
- gravy of Mutton, to enlarge the ſeaſoned Grayy, 
- that comes from the Ducks when they are cut up. 


To ſonce T urkjes. 


Take a good fat Turky or two, dreſs them clean, 
and bone them 3; then tie them up in the manner of 
eon with ſomething clean waſhed. Take your 

kettle, and put into it a pottle of good White-wine, 
(5 quart of water» apa quiet of Yivegae: mike 
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boil, and ſeaſon it with Salt pretty well, Then put 
in your Turkles, and let them boil till they be very 
dender. When they. are enough boiled, take them 


3 - —_— 
i 
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1 Hut, and taſte the liquor ; 17 2 it be not ſharp enough 
BE fg more aud let it boil a little ; then pi 
t.intoan ea t& pot, Jo. that will hold both 1 = 


N it is cold e „ and the Turkies through 
them cn, iquor in the pot, and be ſare 

quite covered with the liquor. Let them lie 

it three weeks or a month, then ferve ir to the 
= with Fennel on it, and eat it with EIder- Vi- 


> ar, 

. may do a Cipon or two put together in the 
"Tame manner; 2 5 larding it with great lat- 
dous rowled in er and Salt. A ſhorter time I- 
ing in the pickle. — ſerve. 


As excellent meat of G uſe e or Tarky. 


, EA fat FOE and powder it with Salt elght 
or ten days; then boil it tender „And put it into 
. Pickle, like Stur eon-pickle, You may do the like 
Vith a very fat Turky ; but the beſt N of that 
1335 the Italian mar inating, boiling Mace, Nutme 
T5 in it. Lou may boil Garlick in the belly of he 

ow 


h, if you like it, or in tlie pickle. {i 

To pickle an old fat Gooſe. 8 

Cut it dow the back, and take out all the 1 
bones : ; lard: it very well with green Bacon, and thi 
ſeaſon it NN three axes of an ounce of T5 
pE 

tot 
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add bake it with brown bread , id an catthen 1 
; Cloſe covered, and the edges of the coyer cloſed 
with Paſte, Let it ſtand rhree or four days In he 


| pickle ; then car it cold with vinegar,” 


* About ordering Bacon for Sandee aid to keep. 


At Franhfert they uſe the following cautions a- 
bout the hol they ſalt for Gambons or ſides to 
keep.” The beſt is of male Hogs of two years old, 
that have been gelt, hen they were young, They 
kill them in the wane of the Moon, from _— 
two after the full, till the laſt quarter. teh 
off theit hair with warm water, not by 
(which melterÞ the fat, and maketh it apt to grow 
reſty) and after it 'hath lain in the open air a full 
day, they ſalt it with dry Salt, rubbing it in well: 
Then lay what quantity you will in a tub for ſeven 
or eight days (in which time the Salt dMolveth to 
water) then take it out, and wipe ic dry, and hang 
it in a room where they keep fire, either on a hearth, 
or that ſmoak cometh out of a ſtove into the rooth 
(as moſt of thoſe rooms do ſmoak) but them 
not in the Chimney, that the hot ſmoak ftrikerh 
upon them; but if you have a very large Chim- 
ney,, hang them pretty high and aſide, that the 
ſmoak may not come full upon them. After a while 
_ they are ary) whe them thence , and hang 
them from the ſmoał in a dry warm room. When 
the weather groweth warm, as in May, there will 
drop from them a kind of melted oyly greaſe, and. 
they will heat, and grow reſty , if not remedied. 
Take them down then , and lay them in a cold dry 

phce, with hay all about them, that one may not 
doch another. Change the Hay every thirty, of 
twenty, or fifteen days, till Jeplenber; that the 
1 O weather 


. | © (306)... 
weather groweth cool ; then hang them up 


| ia 
in the free air, iv a diy Chamber. If _—_—_ '" 


the ſhoulders into Gambons., you muſt haye a care 


to cut away 8. pegs of fleſh within, called in 
2 


or if that remain in it, the Ba- 


Dutch the 
en 

U canals N. 
. Take Spinage, Sorrel, Tanſie, Wheat, 2 quert 


39 


of Cream z bread. (the quantity of a two penny ' 


loaf) ewenty egg, and half the whites, one Nut- 
LN the juyce of a 


couple of Limons. Spinage is the chief herb to 
| Kare the juyce : whe 1 good , when it 


is young and tender, V ou muſt not take much Sor... 


rel, for fear of turning the Cream ; but loſs Tag- 
fie, ſo lixcle that it may not taſte, diſtinctly iu the 


compoſition, The juyce of Limons is put iu at the 


end of all. You may lay thin ſlices of Limon upon 
the Tanſie made, and Sugar upon them. a 


{11 (dnther way. 


Beat twelye eggs fix whites put away) by them- 
ſelves exceeding well (two or three hours) ſome· 


times putting in a ſpoonful of Cream to keep them 


from oyliag: Then mingle them well with a quart 
of Oream i to which put about half a pint of juy ce 
of Spinage (as, much as will, make the Cream 
Yor of, green. wheat, and four ſpoonfals of 
Juyce of Taalie, one Nutmeg ſcraped into thin 
Nlices, aud half a pound of Sugar: All things ex- 
ceeding well incorporated together : Fry this with 
ih botter, no more than to glaſe the pan aver, 
and keep the Tauſie from. ſticking to the pan. 


To 
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| IM To malt Clteſe-Cakss. 


Take twelye quarts pf Milk warin ffom the Cow, 
turn it with a good ſpoodful of R break it 


well, art put it into æ large ſtrainer; rowl 
it up and: own, that all the why may ran out in- 


ta a little tub; hen all that will is run ot, writ 
out more. Then break the ee then vring 
brea 


{it again, and mort Whey will come. Th 
and wring ull do more come. Then work the curds 


exceediugly with your hand in a tray, till they be- 


come a ſhort uniform Paſte. Then put to it the 
yolks of right new. laid eggs, and two whites, and 

butter. Work alt this long together. 
In the long working (at the ſeveral times) conſiſt- 


"eth the making them god. Then ſesſon them to 


*your taſte with Shiga dg 


y beaten, ind Pio ſome 
Cloves and Mace jnfubtile powder, Then lay them 
e colfike of e, abd bake hems,” ,... 


Shins and CT fer Tun aH. 


"To half 1 peck of fine” flower = 2 pound and 
kalf off Burtgr, in it anger, Put your. burter 
with ar leaſt three quatts of cd water (it imports 
ne how much or HD the water is) into a 

e kettle to roſe, tha gi gently,; 4s ſo6n as.it 
isgielted, ſcum o ru bötter with a LAdle, pour ing 
it by Kcklefuls (one {Hale after another , as you 


knen it with the flower) ro ſome of the flower 


whith,y ou take not all at vice , that you may the 
rr fer ho mich. liquor is necdful.) and 
work it very well into paſte; When all your But 
ter is Kneaded, with as much of the flower, as 


ſet yes to make paſte of a D rar take of 


1 - the 


. ( 108 

the water that the Butrer was melted in, ſo much 
as to miake the reſt of the flower into paſte of due 
| ce ; then joyn it to the paſte made with 
Butter, and work them both very well together ; of 
2 Ry . overs and coffins thin. If you are to 
for more Tarts or Pyes, the.water 
that 121 og ſeryed , will ſerye again better 

__— 


fer and ſuch of thick cruſt, 


* rwo PR of Butter to half a 
peck of Ti no more 


then what, 


% 


*O oy rrPPUuUw=sss vu = 


7, ca a Coke. 


Tak uarts of flower, one pound 
2 9 y 8 and ee Fu egy" 
„ it then a chi | 
teen Whites, beat deal well ; : hen N ay 
quart of ne N Aleyeaſt 3 dent tem very well to- 
gether, and ſtrain them into your flower: then 
_— —— Roſe- water, wherein fix grains of 
ce and Musk have been over night, Then 
22 Kalf of Oran or ſomething more, 
— fe it on rhe fire; and put into it four pounds 
and three 1 of Butter; and when it is all 
melted, take i off the fire, and Rir it about; until 
it be it be pretty etty cool; and pout all into your flower, 
it up quick wit Ho: hands, like à lith. 
pudding : Then duſt a little flour over it, and let ir 
covered with a Flannel ," or other woallen 
cloth, 2 qnarter of an hour before the fire, that it 
may riſe, Then have ready twelve pounds of chr- 
rans very well waſhed and pick't , that there may 
be neither ſtalks nor broken currans In TY 
et 


FL I] HEY" 


| - (209) .. 
let your currans be very well dried before the fire, 
1 wal pur warm into your Cake, then mingle them 
: well together with your hands ; then Ar. h 
chat will contain that quantity, and r it we 
and put it upon two ſheets of paper well bu 5 
ſo pour in your Cake, and ſo ſet it into the Oven, 
being quick that it may be well ſoaked , but not to 
dura. It muſt bake above an hour and a quarter; 
near an hour and a half. Take then a d and 
half of double refined Sugar purely beaten and 
ſearſed; put into it the Whites of five eggs , two 
or three ſpoonfuls of Roſe-water ; keep it a beat- 
ing 3H the time that the Cake is a baking , which 
vill be two hours: Then draw your Cake out of 
the Oven, and pick che dry currans from the top 
of it, and ſo ſpread all that you have beajen oyer 
* it very ſmooth , and ſer it a little into the Oven, 
that ir may dry. | $H 


Another (ale. 


Take three pounds and an half of flower; one 
, penny-worth of Cloves and Mace, and a quarter of 
a pound of Sugar and Salt, and ſtrew it on the 
flour. Then take the yolks of eight eggs well beat- 
en, with a ſpoonful and halt of Roſe-water : 
Then take a pint of thick Cream, and a pound of 
Butter: melt them together, and when it is ſo, takt 
three quarters of a pitt of Ale-yeaſt, and mingle 
che yeaſt and, eggs together. Then rake the warm 
liquor, and mingle all together 5 When you have 
© done, take all and pour it in the houl, and ſo cover 
he flour over the liquor; then cover the pan with 
a napkin, and when it is riſen, take four pounds of 
/ eurransy well waſhed and dried, and half a pound 
ef Raiſins of the Sun fliced, and a} 


03 


— 


1 
* 


d 
f 
2 
n 
f 
n 
>. 
s 
U 
il 
'2 
h 
it 
un 
it. 
_ 
* 
n 
© 


(210% 


\ dried and hat, and ſo fir them in, When it is riſen} ? 


have your Oven hot agaioſt the Cake is made 3 let 
Arftagd tet quarters of an hour, When it 1 half 
baked; ice it over with fine and Roſe-Water, 
aud the Whites of Eggs , and Muck and Amber- 
greece, _ 

When you mingle your yeaſt and eggs together 
for the Cake, put Musk and Amber to that. 


. 'To mathe 4 Plum-C ake, | 
Takeapeck of flqur, and it in half. Then 
take two quarts of good Ale Ned, and ſtrain it in- 
to half the flour, add ſome new milk boiled, and al- 
moſt cold again; make it into a "Then paſte, 


and ſet jt before the fire to riſe ; Then take five. 


pound ef Butter, and melt it in a Killet, with a 
- quarter of a pint of Roſe-water ; when your paſte 
i riſen, and your Oven almoſt hot, which will be 
by this time, take your paſte from the fre, and break 
it into ſmall pieces, and take your other part of 
flour, and ſttew it round your pore: Then take 
the melted Butter, and put it to the-paſte , and by 
degrees work the aſe and flour together, till you 
| have mingled. all very well. Take Gx Nutmegs, 
ſome Cinnamon 3nd Mace well beaten , aud two 
pound of „ and flrew it into the paſte, as 
they axe a. working it. Take three pounds of Rai- 
fins Roned , and twelve pounds of Currans very 
well waſhed r one pound of Dates 
ſliced ; half à pound dt green Citron dryed and 
fliced yery chin: ſtrew all theſe into the paſte. ll 
it have received them all: Then let your Oren be 
ready, and make up your Cake, and ſex it into the 


Oven; but you muſt have a great care it doth nat 
take cold. Theneo jce it, take 8 pound and half of 


double 


PRETTY TY 


er 
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| (211 ) 
double refined Suga? beaten-and/ ſeatfed>; the 
whites of three bes vew-laid, and a little Orange- 
flower-witer, with a little Musk and Ambergreece 
beaten and ſearſed, and put wo your Sugar: Then 
ſtre w your Sugar into the eggs, and beat It in a ſtone 
Mortar with a wooden — call i de as white as 
ſnow, which: wil} be by that time the Cake is ba- 
.ked : then draw it to the Ovens mouth, and drop 
t on, in what form you will ; let it ſtand a little 
again in the Oven to harden, . 

7 We 
To make an excellent Cale. 


& 


- 


Toa peck of ſine flour, take fix pounds of freſh 
butter, which muſt be tenderly melted, ten pounds 
bf Currans, of Cloves and Mace, half an vunce 
of each, an, ounce of Cinnamon, half an ounce 
of Natmegs, four ounces of Ay pint of 


Sack mixed with a quart at leaſt of barm of 
Ale (as ſoon as it is ſetled, to have the thick fall to 
the bottom, which will be, when it is about two 
days old) half a pint of Roſe- water; half a quar- 
ter of an ounce of Saffron. Then make your paſte, 

flewer 8 


It into the Oven well heated 
better baking of it, put it in a — 
and in the Oven one hour and alt! ce the 
Cake with the whites of two eggs, 4 ſmall quan- 
ty of Roſe-water, 1g dme i. 4 1 DN 
#4 * 110 

en 19 bj | tee 
KO wn. To we i 
To half a'peck of flower, take three fbonfuls of 
barm, two vunces of ſeeds Anniſeedv dt Fennel 
3 O 4 leeds. 


N 


6137) 


| ſeeds. Mak _— y Riff 5 with nothing but 
. dry is —— 1 at, 
2s to mabe them tiſe, but only dry by degrees 3 as 


an oven after Manchet ii takeu out, or a gentle 

dove) in flat Cakes very well in an oven or ſtoye. 
| Tone. a cu c- K. 

Take three pound and a half. of the fineſt flour, 
and Ury it in an Oven ; one pound and a half of 
ſweet butter, and mix 2 the flour, until it be 
crumbled very ſmall, that none of it be ſeen: then 
rake three quarters of a pint af new Ale- yeaſt, and 
oy à piat of Sack, and half a pint of new mik; 


of Roſe-wagter , four yolks and two 
whites of eggs : Then let it Jie before the fire half. 


an hour or mate. And when yougo to make it up, 
— three quarters of a pound of Caraway- con- 
{ 


and a pound. and half of Biskets. Put it into 
the Oven, and let it ſtaudl an haur and halt'. 


Another. very good Cake, 


ires. of eggs; four pound of 
Cyarrans.. ou have, wrought all theſe inte g 
very fine p t it be kept warm before the fire 


\. (a3) 
and afterwardy only to hardep the ice. The ic 
- this Coke is made thus. Take the whites of. 
new-haid eggs, and three quarters of a pound of 
fine Sugar fnely- beaten; bèat it well er with 
te whiter of the eggs, and ice the Cake; If you 
pleaſe you may add alictle Mus or Ambergreece. 


ori: xeellent ſi well 7 aber. | bs 


Dy | 

of Take three pound of very fine woll dried 
e by the fire, and put to it a e lone. 

n Sugar ſiſted ina very fine ſie ve and dried : three 

d pounds of Currans well waſhed and dried in a cloth 


and ſet by the bre: Wden your flour is well mix » 
ed with the Sugar and Currans , you mult put in it 
2 pound and half of unmelted butter, ten ſpoon- 
fuls of Creamy with the yolks of three new-laid 
eggs beat with it, one Nutmeg, and if you pleaſe, 
three ſpoonſuls of Sack. When you have wrought 
your paſte well, you muſt put it ia a cloth, and ſer 
it ina dith before the fire, till ix be through warm. 
Then make themup in little Cakes,and prick them 
full of holes ; you muſt bake them in a quick Oven 
uncloſed : Afterwards ice them over with Sugar. 
The Cakes ſhould be about the bigneſs of a hands 


U- breadth, and thin , of the ſize af the Sugar Cakes 
of. ©' ſold at Bact. 

ve 

of Ay Lord of Denbigh's Almond Mareh-pant. 
I} | 

ire Blanch ether Nut-kernels from the hasks in the 


beſt manner you can. Then put them with a due 


proportion of Sugar, and 4 little Orange-flower, 
en or Roſe-water. When it ãs in a titting uniform 
nd male ii ifito tound Cakes, about the bignefs of your 


, hand, or a, little larger, and about a finger wks 
| a 


— 
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and lay every one upon a fine paper eut fitto it; 
which Jay upon a table. You muſt have a pan like 
a-tourtiere,'made to contain coals on the top, that 
ia lat, with edges round about to hold in the coals, 
which ſet over the Cakes, with fire upon it. Let 
this remain upon che Cakes , till you conceive it 
hath dried them ſufficiently for once; which may 
be within a quarter of an hour; but you take it off 
two or three times in that time, to ſee you ſcorch 
not the outſide, but only dry it a little. Then re- 
move it vo others that lie by them, aud pull the pa- 
pers from the firſt, and turn them upon new papers. 
When the others are dried enough, remove the pan 
back to the firſt, to dry — ide z which be- 
ing enough, remove it back to the fecond, that by 
this time axe turned, and laid upon new papers. 
Repeat chis turning the Cakes, and changing the 
pan, till chey are ſufficiently dry ; which you muſt 
not do all at once, leſt you e them: and though 
the outſide be dry ; the infide muſt be very moiſt 
and tender. Then you muſt ice them thus: Make a 
thick with Orange: flower or Roſe-water, and 
pureſt white Sugar: a little of the whites of eggs, 
not above half a ſpoonful of that oyl of eggs, to 
a porrenger fall of thick pap, beaten exceeding 
well with it, and a little juyce of Limons. Lay this 
ſmooth upon the Cakes with a knife, and ſmoothen 
it with a feather. Then ſet the pan over them to 
dry them. Which being if there be any uneven- 
- neſs, ox cracks, or — lay on a little more 


of that Mortar, and dry it as before. Repeat this, 
till it be as clear, and ſmooth, and white, as you 
would have it. Then turn the other fides, and do 
che Ne to them. You muſt take care, not to fcorch 
mem: for then they would look yellow or red, and 
they muſt be pure, white-, and ſmooth lie fil- 


ver 


S . b S 
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| (315) &. 
ver between poliſhed and mate, or like a looking. _ 
. Cakes within, the -moiſt. Lon may bear 
3 Amber, or ce of Cinnamon, with 
them. „ 10 9005 i 


To make Slip-rper Cheeſe: 


According, to the bigneſs of your moulds pro- 
rtiony — ſtroak ings ſor your Cheeſe-curds To 
E. quarts of ſtroakinga, take a pint of Spring-Wa- 
ter ; if the weathet᷑ he hot, then let the water be 
cold, and befote yon put it jne6 the ſtroakings, let 
them ſtand 2 While to cool after they ate milked, 
and they put in the water,with a little Salt firſt ſtir- 
red init C and having ſtirred it well together, let 
it ſtand a little while ,' and then put in about two 
good ſpoonfuls of Runner , ſtir jt well together, 
and cover it with a fair linen cloth, and wherrir js 
become hard like a thick jelly, with a «kimming- 
dich lay irgently into the moulds , and as it fink: 
down io the moulds; fill it Rill up again, till all 
de in, which will require ſors three or fout hours 
time. Then lay a clean fine" cloth into atiother 
mould of the ſame ſize , and turn it into it, amd 
then turn the skirts of the cloth over it, and lay 
upon that a thin board, and upon that 23 mic 
weight, as with the board may make two pound or 
' thereabous, And about an hour after, lay ani 
clean cloth into the other mould, and turn the 
Chgeſe ints that 3 then lay upon the board ſo 
as will make it fix or ſeyen pound weight; and thus 
continue turning of it till night: then take a2 w 
. the weight, and lay it no more on it; then take a 
very ſmall quantity of Salt finely beaten, and 2 
le the Cheeſe all over with it as lightly as can 
e Ima- 


' (216) 
2 Next morning turn it into another dry 
ä „ and let ir lie out of the mould upon a plain 
board, aul change ir as often as it wets the cloth, 
which muſt be three or four times a day: when it 
is ſo dry, that it wers the cloth no more, lay it up- 
on a bed of green ruihes, and lay a row upon it; 
but be ſure to pick the bents clean off, and lay them 
even all one way : if you cannot get good ruſhes, 
take nettles ot grals. If the weather is cold, cover 
them with alinen and woollen cloth; in caſe you 


cannot get ſtroakings, take five ꝗ uarts of new Milk, 


and one of Cream. If the weather be cold, heat 
the water that you put to the 7 Turn the 
Chee wW 


heeſe every day, and put to it freſh hatſoe ver 
you keep it in. They are ulually ripe in ten days. 
| Another, 


Maſter Phillipps his method and proportions in 
making 'Slip-coat Cheeſe, are theſe. Take fix wine- 
quatts of ſtroakings, and two quarts of Cream; 
mingle theſe well together, and let them ſtand in a 
bowl, till they are cold. Then pour upon them 
three pints of boiling fair water, and mingle them 
well together ; — them ſtand, till they are al- 
moſt cold, colder then milk-warm. Then put to it 
a moderate quantity of Runnet, made with fair wa- 
ter (not whey, or any other thing then water ; this 
js an important point)-and let ir-ſtand till it come. 
Have a care pot to break the Curds, nor ever tb 
touch them with your. hands, but only with your 
skimming diſh. In due time lade the Curds with 
the diſh, into a thin fine napkin , held up by wwe 
p:rſons, that the whey may run from them through 
the bunt of the Napkin, which you row! gently 
about, that the Curds may dry without breaking, 
Whea the whey is well drained out, put the — 

| | ay 


a. a. tv ted. aud Eh. >. no i. es on. re Bd. oe a i x... 
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ing from the curds, Then preſs it wich a half p 
welglt for two, or three — Then add — 


0 — 
25 whole as you can into: the Cheeſe- fat; upon 2 
napkin in the fat. Ch the Na 264 wane this; 


+ Cheeſe evety quarter of an hour, leſs, for ten, 


wwelye, or fourteen times q that i, ſtill as ſoon as 
you perceive the Napkin wet with the whey run- 


a 
half 


them, as is ſaid; three or four times a day. — 


cottou cloth .is beſt; This quantity is for a round 


large Cheeſe, uf abour the bigneſs of a ſale ten 

enny Cheeſe, a good fingers breadth thick, Long 
Vive raſs ripeneth them well, and ſucketh out 
the moiſture. Ruſhey are alla, They are hot, 
but dry not the moiſture ſo well. 

My Lady of Middleſex makes excellent ſlly- coat 
Checſe of good morning milk, putting Cream to it. 
A quart of Cream is the proportion ihe uſeth to as 
much milk, as both tog make a large round 


| Chevſe bf the bigneſs of an ordinary Tart-plate, 


or Cheeſe-plate ; as big as an ordinary ſoft Cheeſe, 
that the Market-women ſell for ten pence. Thus 
want of ſtroakings at Load, you may take one 


part of Cream to five or fix of morning Milk, and 


for - 


1 


— ite When it is be 


(6218) 
far rell prveneT os with ſtroakingt; and theſe! 
boobed og , 


Slip- chat Cher ſe. 


-/Pake three quarts of the laſt of the firoakings of 
asmaby Cows as you have ; keep it covered, that 
21 cortime Warm ; put to it a Skimming dich- 
8 atet ; then put in to ſpdonfuls of 
2 be hard com; when 

it is mad come, ſer Jour, tat on the'b6trom of 4 
hair-ſie ve, rake ix uß 7 egrees, but break; it yot ; 
vr you have laid it all in the fat, take 2 fine cloth, 
EN it over the Checſe, and work it in About 
er, with the back of 2 Knife 3 then lay .2 
. for kaff am hour: after half an hour 
ſer on the board an half one, Id let it ſand 
two hours; then tutn dt on that board and let the 
— be boch under and over ir, then pit it iato the 
in; rden lay a pound and half weight on it: 
nos ten it again on a dry. cloth, and 
ue z/ then ſet on ir two pound weight , and let 
iInſtand/untiF the next morning. Then turn it out 
of the Cheeſe-fat, on a: my board,” and fo keep it 
—_— on dry boards three days. Tn. "dale 1 
155 bay ſet it up with wedges ; 6 $a 


ir vera to 
let ruſhes be Hald both 
under and over it. If this | cheeſe be 82 made, 
aud the wenther goed to dry it, it will be fcady i in 
eight days : but in eaſe it oth not d well, you 
muſt lay ori it a linen cloth , and woollen upon it, 
to u e N of ie. 


To 


= 


; green graſs or ruſhes upon 


= 


- 
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for Winter 


pour Whey u 
your ſtrainer over the 


bottom of a bair-ſieve : ſo let them drain till they 
q 8 1 | are 


\ (a9). 


To jake #4 ſcalded Cberſe. 


Take fix gallons of new milk, put to it two. quatts 
of the eveni Rn z then puz to it good runner 
Cid e x let it ſtand till it be even well, 

then ſank it as long aa you..can get any Whey out : 


; then pur it into your fat, and ſet it ia che preſa, and 
let it ſtand half an hour: in this time turn it once, 


When you take it out of the preſs, ſet on the 
two gallons of the ſame ey: e 
Cheeſe ju a big bow], break the curd as ſmall w 
yout hands as you do your 'Cheeſe-cakes # when 
(aiding hor take off the ſcum. 

' „and in yourw Fj 
take a ſlice, and iy up your curd, that — * 

all alike : put in as much whey as will. cover it well; 


f you find that cold, put it out, and put in moge to 


it that is hot. Stix it as before, then cover it with a 
linen and woollen cloth: then ſet ſome 1 whey 
on the fire, put in your Cheeſe-fat and ſuter a 


cloth: After three quarters of an hour, take up 


the curd, and put it into the Cheeſe-fat, as faſt as 


two can work it in: theu put ir into che hot cloth, 


and ſet it in the Preſs. Have care to. Jook touts 
and after a while turn it » and ſo keep in in 2 
with turning till the next day : then tabe it forth 


aud ſalt it. 


* 
— * 


The, Creams. C 


Strain your whey, and ſet jt on the fire; make a. 
clear and gentle fire under the kertle,, as they.riſe, 
put in hey, ſo continuing, till they are ready, to 

im. Then take your tkimmer, and put them on the 
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are cold. Then take them off, and put them into 
a baſin, and beat them with thtce ot four ſpoon- 
22 pf Cream and Sugar. | 


Savory tofted or melted Cheeſe, 


Car pieces of quick, fat, rich, well taſted Cheeſe, 
as the beſt of Bye, Cheſhire, &c. or ſharp thick 
heeſe) iutb a diſh of thick beaten melted 
Butter, that hath ſerved for Sparages, or the like, 
or Peaſe, or other boiled Sallet, ot ragout of meat, 
or gravy of Mutton : and if you will, chop ſome of 
the Aſparages among it, or ſlices of Gainbon of 
Bacon, or freſh collops, or Onions, or Sibboulets, 
or Anchoves, and ſet all this to melt upon a Cha- 
fing-diſh of Coal,” and fir all well together, to 
inc ate them; and when all is of an equal 
confiſtence , firew fome groſs white- pepper on it, 
and eat it with toſts or cruſts of white-bread. You 
may ſcorch it at the top with a hot fire-ſhoyel, 


To-fted Chickens. 


Firſt give them for two days,paſte made of Bar- 
meal and milk with clyſter Sugar to ſcour them. 
Then feed them with nothing bur haſhed Raiſins of 
the Sun. The leſs drink they have, the bettet it is: 
for it waſheth away their fat; but that little they 
have, let it be broken beer; milk were as good or 
better; but then you muſt be careful to have it al- 
ways ſweet in their trough, and no ſowreneſs there 


. 


to turn the milk. They will be prodigiouſly fat in 


about twelve days: and you muſt kill them, When 


they are at their height ; elſe they will ſoon fall 


back, and grow fat no more. 


Others make their Paſte of Barley-meal ny 
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mill and a little coarſe Sugar, and miagle v hh it 2 
Iitle e of powder of green 
S Give this duly for two 
ys- to cleanſe theu tomachs. Then feed them 
with Paſte of Barley-meal: made ſometimes with 
Milk and Sugar, am ſometimes with che far skiwn- 
med off from the pot, giving chem drink as above. 
Others make à pretty fi paſte for them with 
Barley-meal (a) Ilictla of the coarſeſt bran ſifted 
. it) and 1 off from the boil- 
ot, be it of Beef (even or | Mutton, 
85 1 ay this beſore them for their for four 

days, Then give theti ill the ſame, bur mi 
with a little powder of glaſs for four or five days 
og: Io which: time will be , extreamly fat 
and good. For their griak , give them che drop- 
pings of good Ale good Beck. Wkon y ou ear 
pre Cranks why rh ar the powder of glats in 

their ſtomachs, 5; c. gizzarde; '>+1;) 24 211i) + 

TV feed Poel! 

My Lady Faxſhawt way of feeding Capons, Pul- 
lets, — Chicken or — rvan 3 thus : Have 
Coops, wherein every is apart, and at room 
to turn in, and means to cleanſe daily the ordure 
behind them, and two troughs ; for that, 
one may be ſcalding and drying the day the other is 
uſed, and before every Fowl one partitien for 
meat, another for dridk. All their meat is this : 
Boll Barleyiin water till it be tendet, keep ſome fo, 
and another parcel of it boil with Milk, and an- 
other with {tr e. Let them be boiled as wheat, 
that ic dried, We them different days 1 
to get the Fowl appetite. Lay it in their trough, 
with ſows; browa Sugar e iK. In the 


Pert, 


Which put imo the troughs before them, renewing - 

it thrice a day; niotningy noon, and evening ; ma- 

king their troughs very cleat every time, and keep, - 
their Coops always very clean and ſweet. This 


given them. Feed them thus fix days, 
the ſeventh e. their troughs but 
3 of brick ſearſed, vhich ſcowreth and clean- 
fetch them much, and makes their fleſh exceeding 
. white. The next day fall to their former food for 
fix days more, and the ſeventh again to powder of 
brick. e Bar and Ale. Thus 
they will be exceeding fat in days, and/pure- 
ly white and ſweet. — | 


Fo fasten young Chickens tn « wonderful degree: 


Boil Rice in Milk till it be, very tender and pul- 
„ 2s you make milk potage. It muſt be thick, 
ck that a {ſpoon may ſtand an end init. 
Sweeten this very well with ordinary Sugar. Put 
-this-into their s where they feed. , Vat th 
may be always cating of it. It muſt be made freſh 


every, 1 
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. every 4 f Their drink mnſt be only milk, in an- 
, NL trough by their meat h, Let a 


firly diſpoſed) ſtand by them all night; Lo 


les will eat all night 
" war Chicken _— 


up, as ſobn as they can ed Lf 
aver ; which wil be with in u day or two Af 


ter they are hatched, and in twelve days, or 2 fort- 
night, they will be pri N fat; but after 
it 


ay are come to the will preſently 
fall back; Therefore they muſt be eaten as ſoon'as 
they ate come to Gen he height. Their Pen or Cob 


- muſt be contrived ſo, that the Hen (who, muſt 


with them, rofit over them) may not go at liberty 
to eat away their meat, but be kept to her on diet, 


; in a part of the Coop that the cannot get out of. 
' But the — mal have liberty to go of Fs her 


to other parts of the Coop, where they may eat 
thejr dn meat, aud come im again to the Hen, to 
be warmed by her, ar their pleaſure. You muſt be 


; Careful rokeep their Gpop very clean. 


To feed Chickens. 


Fatten your Chicken the firſt week with Oar- 
meal ſcalded in Milk, che ſecond with Rice and 7 
at in Mik. In a fortnight they will be prodi 
=o It is good to give — ſometimes a on gra- 
vel, or powder of glaſs, to cleanſe their maus, and 


N give them appetite. 


If you put a little. bran with their meat „a will 
keep their ua ws cleau, and give chem appetite. 


Another excellent way e fatten C 9 


Boll white bfead in Milk, as though N ex 
eat it; but make it chick of * 1 - 
ice 


flicedintoit in thin ſlices not ſo thick asif.ix were, 
to make à pudding ; but ſo , that when the bread 
is eaten out, there may ſome liquid Milk remain 


for the Chickens to dfink ; ax that at firſt you may | 
u- 


take up ſome liquid Milk in à ſpoon, if you 
firioutly.avoid the bread : fweeten very well this 
potage with good Kitchen Ia. 5's of ſix pence a 
pound ; ſo put it into the trough before them. Put 
there buta lirrle at a time,(two or three ſpoonfuls) 
that you may not clog them, and feed them five 
times A da * eir 23 ep — 
ing, their, ing at night, Give them no other 
Ariak 3 the Milk that 3 after they have 
eaten the beyad., - 1 — 2 z neither give 2 ; 
ayel, or elſe. the ir Coops very clean, 
- alſo bis $,C them very well every 
morning. To half a dozen very little Chickens, 
e gue he py Es an ordinary porren- 
er every day may ſerve. And in eight days 
ey will, be prodigiouſly fat, one penny loaf, and 
leſs then two quarts of Mik, and about half a 
pound of Sugar will ſerve little ones the whole 
time. Bigger Chickens will require more, and two 
or three days longer time. When any of them are 
at their height of fat, you muſt eat them, for if 
they live longer, they will fall back, and grow lean, 
ſure to make their potage very ſweet. 


An excellent way to (ram Chickens. 


Stone à pound of Raiſins of the Sun, and bear 
them in a Mortar to pulp; pour a quart of milk 
upon them, and let them ſoak ſo all night. Next 
morning ſtir them well together , and put to them 
ſo'm s of 'grated ſtale white bread as to 
bring it to a loft paſte, work all yell together win 
F ay 
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+ lay it in the trgugh before the Chicken(which muſt 


| they will be ſo fat 2 they are but of t 
) 


not be above fix in a pen, and keep it very clean 
and let a candle be by them all night, The delight 
of this meat will make them eat 9 z and 
e big- 
neſs of a Black-bird) that they will not be able - 
ſtand, but lie dgwn upon the ir bellies to eat. 


To feed Partridges, that you have taken wild, 
You muſt often change their food, giving them 


but of one kind at a time, that ſo their appetites . 


may be freſh to the others, when they are weary of 


the preſent. Sometimes dry heat; ſometimes 
2 


wheat ſoaked rwo or three days in water, to make 
it ſoft and tender; ſometimes Barley ſo uſed ; 
ſometimes Oars in like manner. Give them conti- 
nually to lie by them, ſome of the great green 
leaves of Cabbages, that grow at the bottom of, 
the ſtalk, and that are thrown away, when you ga- 
ther the Cabbage; which you may give them ei- 
ther whole or a little chopped. Give them often 
Ants and their eggs, laying near them the inward 
mould of an Ant-bill taken up with the Ants in it. 


To make Puffs. 

Take new milk curds , ſtrained well from rhe 
Whey ; then rub them very well ; ſeaſon them 
with Nutmeg, Mace, Rofe-water and. Sugar ; then 
take an egg or two, à good piece of Butter, and a 

bandful of flour; work all together, and make 
them into balls: bake them in an Oven upon ſheer 
of paper : when they are baked, ſerve them up 
With er melted and beaten with Roſe- water 


and Aer. Inſtead of flour, you may take fine 
read, dried very well, but not cxiſp. 


| grated 
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Apples in Gelly. 


My Lady Paget makes her fine preſeryed Pipping 
thus: They ate done beſt , when Pippins are in 
their prime for quickneſs , which is in November. 
Make your Pippin-water as ſtrong ds you can of 
the Apples, and that it may be the leſs boiled, and 
conſequently the 1 put in at firſt the greateſt 
quantity of pared and quartered Apples, the water 
will bear, To every pint of Pippin-water add 
(when you put the Sugar to it) a quarter of a pint 
of fair Spring-water, that will bear ſuap (of which 
fort only You muſt uſe) and uſe half a pound of Su- 
gar, the pureſt double refined. If you will have 
much gelly , two Pippins finely pared and whole, 


will be enough; you may put in more, if you will 


have a greater proportion of ſubſtance to the gelly, 


Put ar firſt but half the Sugar to the liquor, far 
ſs it will be the © paler, Boil the Apples by them, 
ſelves in fair water, with a very little Sugar , to 
make them tender; then put them into the liquor, 
- "and the reſt, the other half of the Sugar with them, 


Boil them with a quick fire till they be enaugh, and 
. the liquor do gelly { and that yau ſee the Apples 

look very clear; and asthough, they were tranſpa* 
rent. You muſt put the juyce of two Limons and 
Ralf an Orange to this in due time. Every Pippin 
ſhould be lapped oyer in a broad pill of Orange, 
which you muſt prepare thus, Pare your Orange 
broad and very thin „ and all hanging together 
rub it with Salt, prick it, and boil] it in everal 
waters, to take away the bitterneſs, and make it 
tender. Then preſerve it by it ſelf with ſufficiont 
quantity of Sugar. When it is throughly done,and 


very tender (Which you muſt caſt to do before», 


hand, 


A LETT Rs 
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. 75 
the Apples are ready to 
be put up) tale aut of the and lap 
every Pippin in an Qrange-peel, and n- 
rr 
WAICH W over - by 
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y w era me 
quarters of a pound of Sugar in all. If you would 
keep them any time, you muſt put in weight for 
weight ot Sugar. 

I conceive Apple - Johns inſtead of Pippins will 
do better, both for gelly and NN eſpecially at 
the latter end of the year; and I like them thin 
ſliced, rather then whole ; and the 

' feattered among them in little pieces or chips. 


Syrup of Pigpins, 
uarter and core your Pippins,then ſtamp them 
ina Mortar, and ſtrain out the juyce. Let it ſetle, 
thar the thick dregs go to the, bottom: they 
pour off the clear ; a —— 9977 
pure, filter it thr acki in a 
| funnel. To one _ ethic pals one pound and 
— od os _ 5 
V ently {icarce ingly , but a v ir 
| tle while) vill you 22 away all the froth 
and foulneſs (which will be but little) and chat it 
be of the gonſiſtence of Syrup. If yon put two 
ound of Sugar to one pound of juyce, you mult 
\ boil it more and ſtronglier. This will keep longer, 
but the colour is got ſo fine. It is of a deeper yea 
low. If you put but equal parts of Juyce and Su- 
| gar, you mult not boil it, but fer i in a cacubue is 
lime Baines, till all the ſcum be taken away, and 
the Sugar well diſſolved. This will be very pale and 
pfleaſant, but will not keep long. - 
'' | P 4 Lou 
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Tou may make your Syrup wich a ſtro 
55 of 9 in water ( — . you + ay gl 
top Andes: when by are 1 


op — the Apple wil 

— ray rg p bolling im water. | 
— 

largo draught of Fountain-water, or ſmall 


Ale, pro ardote urine, to cov! and ſmoothen two ot 
three times a day. 


c of Pippine or Jobar Apples. 


| our Apples into ters (either pared or 
gs Boil them in a ient quantity of wa- 


ter, 2 ofithe Ap, les. de 
clear liquor, and put to it ſufficient Sugar to make 


uz; and the ſlices of Apples; ſo boil them all 
ber, till che ſlices be enough , and the liquor 


ge or you may boil the flic in . | 


out Sugar, and make gelly of other liquor 
2 when it is gelly, and ad they 


be ſufficiently boiled. Either way, you muſt put at 
the laſt ſome juyce of Limon to it; and Amber 


and Musk if you will. You maydo it with halves or 


quartered Apples, in deep s, With ſtore of 
g*elly about them. To have theſe clear, take the 


bes out of the'gelly they are boiled in, with a 


ſo as you may have all the rags run from them, 
2 A put neat clean pieces into clear gelly. 


Preſerved Wardens, 
Pare and core the Wardens , and put a little of 


the thin r ind of a Limon into the hole that the core 


Jeaveth. To every pound of Wardens, take half a 
pound of Sugar, 2 10 half a pint of water. Make 3 


of this Sy FYY 


ſyrup - 


F » | 


* 
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ſyrup of your Sugar and Water j when, it is well 
— put it into a Pewter dish, and your War- 
dens into the ſy rup, and cover it with another 
pewter diſh ; and ſo let this boil yery gently , or 
rather ſtew, it very well coyered, that the 
ſteam get out as as may be. Continue this, till 
the Wardensare very tender, and very red, which 
may be in five, or ſix, or ſeven hours. Then boil 
t the ſyrup” ought to be to 
| above three or 
them red, * 


Sweet meat of Apples. 


My Lady tic makes ber fine Apple-gell 
with fices of John-Apples ; ſometimes ſhe — bs 


aA few Pippins with the Johns to ma ke the gelly. 


But ſhe liketh beſt the Johns fingle, and the colour 
is paler. You firſt fill the glaſs with ſlices round 
wiſe cut, and then the gelly is poured in to fill up 
the vacuities. The gelly muſt be boiled ts a good 
ſtiffneſs: Then when jt is ready to take from the fire, 
you put in ſome juyce of Limon, and. of Orange 
too if you like it; but theſe muſt not boil :. yet it 
muſt ſtand a while upon the fire ſtewing in 2 
a, 


' 


* 
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heat, to have the juy ces incorporate and penetrate 
well. You muſt put 2 Aubergreece, 
which doch exceeding well in this ſweet-mear. 
When Flemery is made and cold, y ou may make 2 
leaſant and wholeſom caudle of it, by taking ſome 
lamps and ſpoontfula of it, and boil it with Ale and 
White-wine , then fweeten it to your taſte with 
ede There will remain in the Caudle ſome lumps 
He congealed flomery , which are nat ungrate- 


Pleaſant Cord 


urg, and ſtrengthen nature wach. 


Take four ounces of blanched Almonds, of Pine- 
kernels, and of Piſtachies, aua, four ounces ;- Erin- 
228 candid Limon-pcels, 4a, three ounces, 
candid Orange-peels two ounces, candid Citron- 
peels four ounces, oſ powder of white Amber, as 
much as will lie upon a "ſhilling ; and as much of 
the powder of Pearl , "way grains of Amber- 

7 


Is three grains of Musk, a book of leaf- 


old, Cloyes and Mace, of each as much as will 
lie upon a three peace ; cut all theſe as ſmall as 
le you can. Then take 2 paynd of Sugar, and 

- half @ pint of water, boil jit.toa Nags res a 
then put in the Am eece and Musk, with three 


cot four ſpaonfuls of ange- flower water. Then 


put in all the other things, and ſtir them well to- 

her, and caſt them upon plates, and ſet them to 
dry: when. both ſides are dry, wr Orange-flower 
water and Sugar, and ice them. | 


To 


hel Tablets which are very comfurt- 
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To make Herts horn Gelly. 


Take four ounces of Harts-born raſped, boil it 
jufogr pound of water, till it will be a gelly, which 
you may try upon a plate (it will be fo, in ſaur, or 
five, o-fix hours gentle boil ing) and then paſs the 
clear liquor from the horn (which will. be a 
quart) then ſex it on the fire again with tine Sugar 
jo * your taſte ; — — 5 — (or a” 
the lame time you in) put a pound 
White-wine or atk into it 9 85 a bag of Spice, 
contaising 2 little Ginger, a ſtick of Cinnamon 


| bruiſed, a Nutmeg quartered, two or three Cloves, - 


and what other Spice you like, but Pepper. As ſoon 
as ĩt beginneth to boil, put into it the whites. of 
three or four eggs beaten, and let it boil up gene 
till the eggs harden into a curd. Then x with 
a ſpoon, and pour into'it the juyce of three or four 
— Limons ; then take k preſently off the fire, 
— Races boil more above a _ 1 * Cit. 
it thr a Hippocras bag, | i \ 
— of — 1 N you pleaſe 
to it, | bir.) 
For gelly of fleſh you proceed in the ſame man- 
ner, with 2 brawny Capon or Cock, and a rouelle 
of Veal (firt skinnet, and ſoaked from the bleod 
inſtead of | Harts-harn ; and when the broth will 
gelly, do as above, uſing a double or treble pro- 
portion of Wine. Boil no ſalt in it at Grit, for 
that will make the gelly black. 22 


| Harts-born Gel. 


Take a pound of Harts-horn, aud boil it infive 
quarts of water, until it come to three pints, _ 
ain 
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firain it through a fieve or ſtrainer , and fo let it 
Rand until it be cold; and according to the ſtrength 
vou may take more of leſs of the follpwing ingre- 


| Gents. Firſt take your ſtock of gell, and pat it 


znto 2 skillet or pipkin with a of fine loaf Su. 
gar, and ſer it Lox nga fire of — and when 
x begins to boil, put in a pint or more of Rheniſh- 
wine, Then take the whites of eggs fix or eight, 
beargn very well, with three or four ſpoodful of 
R ofe-water, and pat into the gelly. Then take 
two” grains of Amber, and one grain of Musk, and 
2 ereto ſo let it boil a quarter of an hour, 

not too violent: Then put in three or four 
—— Cianamon- water, with the juyce of 
ſeven or eight Limons: boil it one walm more, 
and run it very hot through your gelly bag; this 
done, run it again as cool and ſoftly as you can 
into your glaſſes and pots. 


2155 Another, 


Take a pound of 'Harts.horn ; and a pretty big 
lean Chicken, and put it into a ckillet with about 
nine quarts of water, and boil your ſtock pretty 
fall, fo-that you may cut it with a knife; you may 
try it in a ſpoan, as it is a boiling. Then drain your 
liquor clear away from the Harts-horn through a 
fine ſearſe, and let it Rand until the next morning. 
Then if there be any fat upou it, pare it away, 
and likewiſe the ſel at the bottom. Then put 
your gelly into a good big skillet, and put to ita 
quart of the paleſt White-wine that you can pro- 
cure, or a quart of Rhenich-ine, and one pound 
of double refined Sugar, and half an ounce of Cin- 

naman broken into ſonal pieces, with three or four 
Bakes of Mace, Then ſet it upon the fire, and bojl 


it 


_ 
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y our eggs, and ae then pur 
in the juyce of fix Limons, and boil it a little while 


N after, ag f ; 
your gelly bag; aud keep warm by the 


for che ſecond runniag, that it may but nrorr 
then dtop; and it will be ſo much che cleatet : ant 
y ou muſt not remove the whites of eggs, nor Spice 
out of the bag, all the While it js runging. And if 
the weather be hot, you need pot put id ſo much 
Wine z for it will not then befo apt to gelly as in 
cold weather. 


Ancther way to make Harts-hrnGelly: dien 
Take a ſmall Cock-chick, when.it is ſcalded git 
it in two pieces, lay it to ſoak in warm water, umb 


the blood be well out of it. Tben take à Calret 
foot half boiled , ſlit it in the middle and pick p 


che fat and black of it. Put theſe, into; a gallon ot. 


fair water; Iim it very, well ; then pur ante it 
one ounce of Hartz-horn, and one ounce of Lvoty.: 
hen it is half conſumed, rake ſome of it up a 
poon, and if it gelly, take it all up, and put it in- 
to a filyer baſin, or ſuch a pewter one as will en- 
dure Charcoal Then beat. four whites of eggs, 
with three or four ſpoonfuls of Damask Roſe-wa- 
ter very well together. Then put theſe into the gel- 
ly, with a quarter of an ounce of Cinnamon bro- 
ken into very ſmall pieces 5 one flake of Mace, 
three or four thin Ress of Ginger; ſweeten ic 
with loaf-Sugar to your liking , ſet it then over. a 
Chakiog-dit of Cee, i vel agd cover ir 
cloſe : 


/ j / 
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cloſe t blow under i until there ariſe à ſcum ot 
det it boil a little, then put into it one top 
of. Roſemary, twobr three of Sweet-mitjorani ; 
wiing into it the juyce of half a Linton: ſet not 
83 fot it will fpoil the clearneſs 
the gelly, If you I have & more cordtal, you 
-may ina ſaucer; with a little hard Sugar, half 
2 grain of Muck, grain of Ambergreece, It muſt 
be boiled in an earthen pipkin,or a very ſweet iron 
after the H and 1 n it. It muſt 
1 


boil, until it et ere ariſe an 
nn K 


_  Marmelate of Pippin. 


% i 


3 pare, and core, and cut 
m into half quarters; put to them their weight of 
the fineſt Sugar in poder, or broken into little pie- 
6s: Put upon theſe in y our preſerviag pan, as muc 
| 1 2s will eren cone _ Boil * 
wich a quick fire; till by frying a lirtle upon a plate, 
A geek: ke cold (which may be 
leſs then half an hour) chen rake it from the fire, 
and put into it a little of the yellow rind of Limons 
raſped very ſmall, and à little of the yellow rind 
of - Oranges boiled tender (caſting away rhe firſt 
watersto correct their birterneſs) and cut into nar- 
row ſlices (as in the gelly of Pippins) and ſome 
cece, with 4 foutth part of Musk, and 
break the Apples with the back of your preſerving 
ſpoon, 'whiles jt cooleth. If you like then ſharper, 
may put in a little juyce of Limon, a little be- 
you take the pan Hom the fire, When it is cold, 
it into pots, This will keep a year or two. 
Try if the juyce of Apples (ſtraided out of — 
ET F P 


Take the quickeſt pippins-when they are newly 


be berter * Ae 
Sugar Wn | r 


u geg Quince ade 


(316) 


uinces, wer pr Quinces, would not 
than fair water . A 


Cf ae 2 


ces bei and havi krete 
ed, I too the fl Mend bur ern qua 

and the juyce of ſiſteen or ſixteen others, way 
made me two pound of juyce z and 'T made a frong 
deco&ion of about twenty four others, 
theſe twenty four (to ane. ly em? the 


ger and more ſlimy) the cores pariogs 
tyeclye in wen A I uſed cores Ul; 

parings of all the about art 

and half in eight or ten Water; 

frained andpiolod's our, the de: (which ra 

a little yiſcous, as I defied) and cen 

and five pound of decoction. To the deco- 

Gion — e pound of pure Sug 


which being dil DN ple in 2 
Leda ia near an hour of temperate bo Jing (cor 
vere) and often turning wang, 8 N 
nough. When it was 9 85 it reed * clear 
red gelly ; environing in great quantity che quaz- 
ters, that were alſo very tender and well penetrated 
with the Sugar. I found by this making, 5 hs 
juyce of Qujaces is aov ſo good to make 

makerh it ſomewhat running like ſy rup, 

ſweetiſh, mellowy, ſy rupy. 

The decodtion of the act is on] good for ſy⸗ 
rup. I concei ve, it would be a grateful ſweet-mear 
to mingle a g quantity of good gelly with the 
Marmulate, when it is ready to put into pots, To” 


a chat 


n 
iat end they miuſt both be niaking at the ſame time: 
or if one be a little ſooner done then the other, they 
may be kept awhile warm (fit to mingle) without 
Prejudice. Though the gelly be cold and ſetled, it 
melt again with the warmth of the Marmulate, 
and fo mingle with it, and make a Marmulate, that 
will appear very gellyiſh; or peradyenture it may 
be well to fil up a pot of glaſs with gelly'; when it 
is firſt half filled with Marmulate a little cooled. 


rich Priſevviet QOuinces with Jelly. 


' When I made Quinces with N Iuled the firſt 
time theſe proportions z of the deceRion of Quin. 
ces three of Sugat one pound three quar- 
ers z fleſh of Quinres beg) pougd and a half: The 
| ſecond time thefe, of decoct ion two pound and an 
half, Sugar two pound and a quarter, of fleſh. two 

4 three quarters. T made the decoction by 
8 gently each time à dozen vr fourteen Quin- 
ces 8 of wartet, an hoyg and a half or two 
Hours ; ſo that the decoction was 8 | 
Qujares. I boiled the patings (which for that end 
vere pared very thick, after the Qujnces were 


- . well wiped) with all the ſubſtance of rhe Quinces 


in thick ſlices, and part of the core (excepting all 
rde kernels) and then let it tun through a looſe nap- 
kin, preffing gently with two plates, that all the 
decoQion might come out; but be clear without 
any flech or maſh. The firſt making I intended 
mould be ted; and therefore both the decoction, 
and the whole were boiled covered, and it proved 
2 fine clear red. This boiled above an hour, when 
all was in. The othet boiled not aboye half 
an hour, always uncovered (as alſo in making his 
decoction) and the gelly was of a fine pale yel 2 
bas) 


Po 


141 


6 237 ) 
T Se 414 pur 1 
coflongnd a: as 2 was diffolved, I put {n the. 
eſh in quarters and halves, and turned the 2 
N in the pan; elſe the bottom of ach as 1 


long unturned, would be of a deeper colour then 


the ke upper part. The fleſh was very tender and 
pur ſome of the _ into par Mts | 
e rretub, not to break t em) and t 


| gelly upon them. Then more pieces; cher tio 


gelly, &c. all having ſtood a le to coul a — 


To make fene white Gell of Qnuincer, 


Take Quinces newly flom the tree, fair and 
2 wipe them clean, aod bell them whole in # 
quantity of water, the more the bettet, and 
oy X quick fire, till the Quince ctack and are 
ſoft, which will be ig a good half hour, or an hour. 
Then take out by nes, and preſs out their 
juyce wich yo! $ hard, or gently in 2 
throügh a ſtraißer, * only then Seas Hquor or 
juy ce run out, but none of the pap , or ſolid and 
Acthy ſubſtance of the Quince (rhe k, - Are 
were boiled in you row away. 48 
will be ſimy and mucilagiadus, hic e 
much frond the ſeeds that remaining within the 
uinces, dd contribute to making this liquor.” 
Ae three pound of it, and one pound of fine 
—4 and boil them up to a gelly, with a mode 
rate fire ; ſo that they boil every where , but not 
violeptly. They * requite near an hours boil - 
ing to come to 2 gelly.” The trial of that is, to 


take a tin or filver plate, and wet it with fair w 4 


ter, and drop alittle of the beiling juy ce npon the 

wet plate ; if it N to the plate it js not 

but if it fall off {when you * the plate) wich= 
1 


1 
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f MK 77 ; | 
cold Top, of 
ARE x 


1 
1 
N 1 


o 
a 
1 


„e TW 
be uncovered al#the _ that 


h — — whizer : and fo likewiſe it 
= be wh the 2 ayes or IJ is boiling 


Sorel coating I 1975 at © 
EY 


+ ; THe! 


Qui pour crack, and that they are quite 
rage will not happen to them all at the 
ok time, but according to their bigneſs and ripe- 
— Therefore firſt take oyt and preſs thoſe that 
| 3 od the reſt ſtill as they grow to a 
aeg. preſs You ſhall have more juy ce by 
. a_ torculay, but it will be 
, Fe dr ra your hands : both ways you 
87 — in a tr 
* the Onens 59. 


e half. of, len of 


| ( % 
aa pound and one lis 
wy. (hh 6 1 a CEE 


— belle 
dit 49 quick Thes pra as in my 3 


My Lidjef Bach's * 


Take ſix pounds oſ fleſb- of | 
pound of Sugar e 
des. Boil theſe der na 
till the liquor be ſeated oat 
L. ved all the Sagar 


r 
ces tabs fe 2 22 


or water r Oy — 
the 1 you be ca 
till j6yce enough — ane outs 


ing 
leſt elſe it burn to; and — quith, that tho fleſd 
may be boiled enough, before the moiſture be ey as 
porated au ay. | 


Paſte of Ovincts, 


Tae a quatt of the juyce of Quinces, and when 
{t 1s on the fire, put into it pared, quartered), and 
cored as much — : 2. * ce — j z 
— — 
fever, and 1 py ms ons 5 
beat it very 1 » a wooden peſtle; then 
— and _y prog pound of pulp, take — 
of loaf- Sugar, and boil it up · to a ca 
eight in ſome of the juyce ; which yon 
ſed "through the ſieve ; then put therein your 4 
Q 3 Airing 


: (245) 2 
Firriag it well together, till it hath had one boll 
>» pure Ach ole goat on glaſſes, or ſpread it 
on plates, and ſet jt to dry. | 
Lato the juyce chat remains, you may put more 
fle of Quinces,- and boil it tender, doing all as 
At the firſt. Then adding it (beaten to pulp in 2 
Mortar) unto the former pulp ; repeating this, till 
you yay» all your . Then put your 
proportion ar to the quantity of pulp, 
and ſo make it up into paſte, and dry i; 204 Jaw 
times before 4 gentle fire, fometimes in a very mo- 
derute ſtove: 85 e 


Paſte of Qzincet vit h very little Sug xr. 


To one pound of ficſh et ſolid ſubſtance of Quin. 
.ces (when they are pared, cored, and quartered,) 
take but à quarter of double refined Sugar. Do 
thus, _ Tin os in a of the 
juy ce er Quinces, that they may become ten- 
=, as if they were codled. Thin beat them in'a 
Mortar to a ile uniform. ſmooth pulp (which 
you may piſs through a ſearſe.) In the mean time 
let your Sugar be difſolved-, and boiling upon the 
fire, When it is of a Candy-height,, put the pulp of 
uince.to it, and let it remain a little while up- 
on the fire, till it boit up one litele puff or ing, 
and that it is uniformly. mixed with the Sugar ; 
you muſt ſtir it well all rhe while. Then take it of, 
and drop it into little Cakes, or pur it thin into 
ſhallow glaſſes, which you may afterwards cut into 
ſlices. . Dry the Cakev#nd ſlices gently and by de- 
in a ftove , turning them often. Theſe will 

keep all the year, and are very quick of taſte. 


Amther 


(292) 
8 Another Paſte of Quinces, * 

Pur the Quincgs whole into ſcalding water, and 

let them boil there till they be tender; then take 
them out and them , and ſcrape off the pulp, 
wich pals.” rough a ſtrainer : — — it is 

cold e ta every pound ree quat- 
ters 42 pound of double refined Sugar in 
ſubtile powder; work them well together into an 
uniform paſte z; then make little Cakes of it, and 
dry them in a ſtove. If you would have the Cakes 
red, put a little (very little; the colour will tell 


you when ĩt is enough) of juyce of Barberries to 


the paſte or pulp. You have the juyce of Barberries 
thus ; Tut them ripe into a pot over the fire , till 
you ſee the juyceſweat out. Then ſtrain them, and 
take the clear juyce. If you would have the paſte 
tarter, you may put a lutte juyce of Limons to it. 
6 2 gelly in — beginning of the AI is 
made of Pearmains, Pippins, and vt Quin- 

ces. Alſo a Marmulate made of wh 2 and 
jvy ce of Quinces, is very good. 


A [monthening Quiddany or Gelly «f the 


ores of Quinces, 


Take only the cores, and lice them thin, with 


the ſeeds in them. If you have a d of them,” 

you may pura pottle of water to them. Boil them 

| till they be all maſh, and that the water hath 
| drawn the Muciage out of them, and that the de- 
cod ion will be a gelly, whenir.is cold. Then ler it 
run through a wide trainer or fit colander (that 
the groſs part may remain behind, but all the ſlimi- 
neſs go through) and to every pint of liquor take 
| Q 3 about 


J 


%\ 


Cor (898 } 
bent half a pound of double refined Sugar, and 
bei up toagelly. If ven put in 4 hae juyce of - 
when you boil it up: it will be the quicker. || 
Tou may. alſo take a pound of the Beth * 1 
ce { when you have nos cores enow , to as 
an ef) and oe ounce of ſeeds of 61 
ces, and boil chem each apart, till che one 
3 Krong decoRion ; the other 2 ſubſtagtial muci- 
lage. Then Rrain each from their coarſe feces ; 


and mingle the decoctions, and put Sugar to them, 


and boil them up to a gell). 

Or with che Beſb and ſome juyte of Quinces, 
make Marmulate in the ordinary way; * which 
whiles it js boiling , put to it the mucilage of the 

s to incorporate it with the M ate. Ton 
ay take to this aleſs proportjog of Sugar than to 
py Marmulate. BE on e 


Fake org ware ol the beſt Kentiſh Cherries be- 
fore they be d, to one of pure loaf- Bu- 
r, which beat into powder ; ſtone the 
erries, and put them into your preſerying pan 
over a gentle fre, that they may npe boil , bur re- 
ſolve muc ipto liquor. Take away with the ſpoon | 
much of the thin liquor, (for elſe the Marmulate 
pile gy) leaving the Cherries moiſt enough, 
not ſuimming in clear liquor, Then put to them 
Half your Sugar, and boil it up quick, and frum _ 

away the froth that riſeth.. When that is well in- 

rated and clear, ſtrew in a little more of the 
Suge, er continue doing ſo by Httle and lietle, 
bill you habe par in all u Sugar; which epurſe 
Will make the-cglour the finer,” When they are 
boiled enough, take them off, and bruiſe them with 


the 


$6 "(243) 
dee bath of a ſpoon}; und when they drr cold, pur 
| them up in povs. G0 N 
. © You may de the ſame with Morell 
which will have a quicker taſte, and have 2 
\ pure, Thinjng; dark colour. | 
Both ſorts will keep well ali the year. 


* 


* Marmalatt of can with Joyce of Reſpes 
| | «#4 C berries. | 


Mingle juyce of Raſpes and ted Currans wich the 
ſtoned Cherries, and boil this mixture into Mar- 
mulate, with a quarter, or at moſt, a third part of 

Sugar: The juyces be ſo much as to make gel- 
ly of them to mingle handſomly with the Ch 
00 1 g and between f 
| adam (who maketh this ſweet- meat for 
the Queen) uſerh this proportion; Take three 
| _ * erries * „ half 12 * of — 
aye aſpes, and one pound of the juyce 
ted Currans , and one pound of fine Sugar: Put 
them all together into the preſerving pan; boil 
them with a quick fite, eſpecially at the frſt, Kim 
ming them all the while, as any ſcum tiſeth. When 
you find them of 2 fit confiſtence, with a fine clear 
gelly, mingled with the Cherries, take the prefer. - 
. virig pan from the firs, and bruiſe the Cherries with 
te back of your preſerving ſpoon z and hei they 
are of a fit temper of — them up. 
Peradyenture, to keep all the year, there may 
be requiſite a little more Safer. | I 


To make an excellent Syrup of Applet. 
Slfeca dozen or dyegty ping into thin ſli TIE 
To eee 
. i 


Og Fd ww FR. *T ey 7 


7 


\ 


| ' (2449 
wich pure doyble refined Sugar in 
or three ſpoonfuls & — * and cover 
cloſe with another dich, luring their joy ning 
W may expire. Then ſet them — an 
And when you take out the diſh, you will _ 
have an excellent Syrap, and the remaining ſub- 
ſtance of che Apples will be inſipid. 
Fou may proceed with Damſeni, or other plums 
in the ſame manner, aud yog will have excellent 
ſtewed Damſens, (as fair as preſerved ones) ſw im- 


ming In a very fine ſytup. 
Sweet-meats of my Lady Windcbanks: 


She maketh the paſte of Apricocks (which i; 
both very, beautiful and clear, and n moſt 
quick of the fruit) thus. Take fix pound of pared 
and ſliced Apricocks, put them into a higk pot, 
which ſtop cloſe, and ſet it ja a kettle of boiling 
water, till you perceive the fleth js all become ah 
uniform pulp; then put jt out into y ur preſerving 
1 and boil it gently till it be grown 
— it —— all the while. Then put 
two pure Sugar to it, and mingle jt well, 
and let it boil gent X till” you ſee the matter 
come to ſuch a-thickneſs and ſolidiry , that it will 
mot flick to 4 plate, Then make it up into what 
orm you will. The like you may do with Raſpes 
or Currans. 

It is a pleaſant and beautiful ſweet-meat to do 
thus: Bojl Raſpes in ſuch a pot, till they be all 
come to ſuch 2 liquer ; then let the clear run 
through a ſtrainex; to a pound, or Engliſh Wine- 
int whereof ,.pur a pound of red Currans (firſt 

and the black ends cut off) and a potind of 


weder. bu cep 


| Sogar. Boil theſe dil whe liquor be gellicd, Then 


put 


* 


— 


put it in glaſſes, It will Rubies in clear 
* gelly, You may de the like with Cherries either 
— and ſtalks cut off, or three or four c 
the ſtone leſt in the 


od boiled in Jiquor of | 
She. makes her curious red Marmulate thus : take 


A handful of nels, two races of Ginger 
C- Quince-her | Ginger 


Cloves whole 3 All. 
tied faſt; when 7 


. 


enough.. Fits 9 «9 ' 
She makes her red gelly of Quinces thus: Pur 


demiſtier of fair water, and put this into a kettle of 
;boiling water, till you perceive all: the juyce is 
boiled but of the Quince. Then ſtrain itout; and 
boil this liquor (which. will not yet be dear) till 
you perckive it gellieth upon a plate. Then to 
every pint of liquor put a pound of Sugar, aud boil 
it up to a gelly , Eimming it well, az the ſcum ri- 
feth,and you will have à pure gelly. 


* 


ce 


n um, 


e won then pied | d eld zthered jn 
the morning, in a baſin, ſet them over che fre, that 
their jayoe A out , prefling them all the 
, while wih the ck. of your preſerving ſpoon, to 
2 4 — — hek you fee 
in out, ſtrain the liquor from them,; and Jer it 

Rand ro fetle four or fe hours, that the groſs Mat- 
ter may fink to the bottom. Then rake the 
clear, ( che thick ſetling will ſerve to add in mak 
of of Cherries, or the like) and t 


every pint or pound of it, put three quarters of 3 

poupd of wa? ax ferns adage ne , and- boil them 

| . lite, till they come to a gelly height 

Tl de done immediately , ia leis then 2 

quarter of an hour) which you may try with a drop 

apdn.a plats. Then take it of, and when it is cold 

put it into glaſſes; You muſt be careful to 

aim it well in due time, and with thin brown pu. 
per to take off the froth, if you will be fo curious. 


' Gelty of ( ren with the frait whole in it. | 


Take four pound of Sugar, clarifie it with 
whitey of cggs 5 then ben 923 eandid height 
chat is, till throwing it, it goeth imo flakes ? 
Then put it io flve pound (or at diſcretion) of 
| * — of ted Corrans firſt boiled to clatihe it 
b ming it. Boil them together à little while, 
ill it be well ſcum med, and enough to become gel- 
ly. Then put a good handful or two of the berries 
of. Currans whole , and cleanſed from the Ralks 
aud black end, and boil them a little till they be 
— 1 426. 


Voi 


(247) * 
Loa need net to boil the juyce, before you pu 
che Sugar, and conſequently do not ſcum ft 
re the and it mg bot work; but then 
ſcum ir | 
juyce be very 
© Meamulate of d Cntrans. 


Take ſome juy ce of ted Currans , and put into 
— From the Ralks and buttons at the other” 


«which put in when it is cool enough. You do 
not hole the okdle Currans put into the juyce, un- 
leſs you pleaſe. | 


Sucket of Mallow Stall. . 


To candy or preſerve the tender ſtalks of Mal- 
lows, do thus; Take them in the Spring,when they 
are very young and tender, and peel off the ſtrings 
that are r about the aurfide, az you'do Fre 


the mean time prepare a high ſyxup of pure Sugar, 
and put the boiled ſtalks info it, whiles it is bog 


ing there till rhe next m 2 Then take out the 
ftalks, and beat the ſyrup? ſcalding hot, and 
return the ſtalks into it, letting them lie there till 
next morning: (Note, that the ſtalks nuiſt never 
boil in the fprup,) Repeat this fix, or eight or nine 

times, that is to fay , till they are fuſfie ſently * 


* 


(49 

A zdbed with the Syrup, When they are at this paſs, 

Jou may either keep them as a wet ſucket in — 

dior dry them ina ſtoye upon papers, turning them 
com inually; in ſuch ſort as drie 2 are to 
de made; Ilibe them beſt dy, t ſoft and moiſt 
within ( Medallofs) ike candid 


Eringoes. In 114% 
they eat much of. them; for ſharpneſs. and heat of 
Urine, and in Godor1bea's- to take away pain in 


r 0. * 1 | ; 
" Socket is made in like manner of the carneous 
"ſubſtance of ſtalks of Lettuce. It is the knob, out 
of which the. Lettuce groweth z which being pa- 
red, and all the ropgh rind being taken off, is ye- 
Ix tender, and ſo jt h; a pretty way downwards the 
toot. This alſo 4s very og ſmoothing. 
, © ©», Inftaly theſe tender Ralks of Mallows are called 
- , Margicthi, and they eat them (boiled tender) in 
Sallets, cither hot or cold, with Vmegar and Oyl, 
or Butter and Vinegar, or juyce of Oranges. 


Cenſerve'of Red Roſer. 


Doctor Gliſſen makes his conſerve of red Roſes 

"thus : Boil gently a pound of red Ruſe-leaves (well 
picked, and the nails cut off) in abont 2 pint and 

2A half Lor a little more, as by diſcretion you ſball 

- > Judge fit, after having done it once: The Doctors 

* Apothecary takes two pints) of 18 ; till 

the water Tha: drawn out all the tincture of the 

- Roſes into it ſelf, and that the leaves be very ten- 

der, and. look pale like linen ; which may be in a 

good half hour, or an War, keeping the pot cayer- 

ed whiles it boileth. Then pour the tinted liquor 

from the pale leaves ( ſtrain it out, preſſing it gent- 

Hy, ſo that you may have liquor enoagh to diſſolye 
your Sugar) and ſet it upon the fire by it Ry 


1 
— * 
— 


I (2499) ne ted 
bon, putting into it a of pure double ref 
ned Sugar in ſmall powder ; which as ſoon as f 
diſſolved, put in a) ſecond pound: ; then a third, 
laſtly a fourth; ſo Marton ve four pound of Su- 
ar to every pound of Roſe- leaves. (The Apo- 
ecary uſeth to put all the four pounds into 2 
— N at once.) Boil theſe four pounds of, 
ugar with the tincted liquor”, till it be à high y 
rup, very near a candy height, (as high as it can be, 
not to flake or tint )  Then- put the pale Roſe- 
leaves into this high tyrups as it yer ſtandeth upgn 
the fire, or immediately upon the taking it off ch 
fire. But preſently rake it from the fre, and (it; 
them exceeding we „ ro mix them unf 
formly ; then let them till en de cold, then 
pot them AT Rey your Conferve into pots, 
whiles it is yet throaughly warm, and leave them 
uncovered ſome days, putting chem in the hor Sun 
or Stove, there will w 2 fine candy uponthe 
top, which will preſerve the Conſerve without” 


paper upon it, from moulding 3 till you breÞ the” 
candid cruſt), to take out ſome of the Sonſer yr: 

The colour both of che Roſe- leaves and the - 
— about them, will be 7 beautiful ad 
red, 


and the taſte excellent; and the whole' very 
tender and ſmootþing, and ene to digeft in the 
ſtomach without clogging it, as doth the orditary 
h Conſerve mas raw Roſes beaten With 
r , Which is vegh in the throat. The 
— of it is; that jf you par nor a paper to lie 1. 
ways cloſe upon the top 7 Conſer ve, ir I 
be apt to grow mouldy th u the top; eſpecal- 
Ilya que le pot oft ent ape 5 
Te Conſerve of Roſes, befides being good for 
Colds and Cought , and for the Lungs; is ec, 
ing good for ſharpneſs-ant heat of Urine, antes" 
= ne1s 


\ 


Lie) 
neſs of the 2 much. by it ſelf, or drunk 


„ - with Milk, or di water of Mallow, and Plan- 
tain, or of Milk, | | 
- »;/, _ * Another Conſerve of Roſes, F 


- Dietor: Bacon related to me, that Mr, Miaits-the 
Roman. Apothecary made him-ſome Conſerve of 
Kaſes in this manner. He took twelve pounds (of 
n ounces to the pound) of the bell lump or 

Kitchin Sugar, and clarified it very well with 
Whites of eggs, uling, Spring-water. in doing this. 
Herzade hisxeckoning, that his twelve pound of 
Sugar came to;be hut nine when all the ſcum | 
2 away, aud the perfectly clariked. 
it then to 4 „ and when iris about half. 


Boi roundly 2 our Roſe-lea ves. They 
* whice nails.cut off $a | 


and ; not to beat them before your ſy- 
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Another alouted Cream yp 
My Lord of St. Albans Creſme Fouertee | 112 
To nate Cream Curds 113 
The Queens Bortey Creatn” ear Ach 132 
Gapon is bite Broth Thanh 
To make Cock-Ale ESR Bows, | 
Savoary Collops of Feat © © © 156 
Tv pic ie Capons my Lady PorMind* $ way © 112 
Scotch Collops 16 t 
Excellent Collops VB 10 
My Lady Diana Porters Scotch Collops. —_ 
Cream wich Rice _— 
Pickled Cha ignons 192 
Salet of cold Capon Refled 199 
To nage Cheeſe- cakes 07 
oy dc ip Grol for Tarts and ye. ind. 
Td. nate « Cake | 208,209;a50;x4 991% 
To mate a Caraway-Cake | 21» 
Excellent ſmall Cakes wore, Wt 413 
To make ſcalded Cheeſe 2 119 
The-Cream-Curds © ibid. 
Savoury tofted or melted Cheeſe [4 «a0 * 
To feed Chickens 12% , 23 
To ſaten young Chickens in a wenderfgl degree, 228 
; 41323 
An excellent Wal to Cram Chicken | 324 
' Gelly of Ned Curran: 445 
Gelly of Currans ub the fruit whole in it 246 
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An excellent way of nat white Metheg. 23,2475 2 b 
Several ways of _—_ J 5 a 5 
To nabe white Metheglin | f W. 
Azoch: r Metheglin see 


MG. pierce s excellent white Metheglin 
er Merheglin „ called (he pwr 


44 
Ti make good Metheglin 45,69 
To make whice Metheglin of Sir ]. Faxteſcue * 
The Lανĩ Vernon's white Metheglin 48 


To nate Metheglin eee 
A moſt excelleat Metheglin 2264 
Te nete whire Merheg. of the S. of Dorfeis, 5 
To make {mail Metheglin | $3 4 
The Hari { Denbigh's Me Un in 
To mat: Metheglin that lwohe t3he White Wr 1 
—— „% weet drink, of wy Lady Stuart © 35 
eg.for the Colich, S tase, ¶ the ſame Lady 86 
AK Revs nv Merheglin of un Lady Waden. $6,087 
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To Butter Peaſe 7 
A Herring Pye 
To. mahe u excelem Have 
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D 4 plain or | 
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To made a Sack Poſſer 19431o7zrob 
A Barley Sack Pofler 
My Lord of Carliſle's Sack-Poſſet — 
A Syllabub 1371735186 | 
To nr 4 hip SyNabub - 113 
To mae Spinage-broth 116 
Sauce of Herſe Radifh 1004. | 
Ven good Sauce for Parrridges and c hic ſen 113 
To dreſ1 Stock-fiſh 179,18% 
To prepare Shrimps for dreſſing * 186 
To mate Slip-coat-eheeſe 21 5,216,218 
Sweet-meats of my Lady . 244 
Sucket of Mallow ey 207 
Tea with Eggs 1 
AT 1763206 
To ſeuce Tur x 203 
Pleaſant Cordial able Y 230 
To flew a Breaft of Veal 144 
Vuoya Lattate x5$ 
Vuoya w_ 159 
d 'Veniſon 16219651 

Toke of Veal "YR its 
Morells Wine : is 
Currans Wine go 
The Crunteſs of Newports Cheryy Wine 101 
Strawberry Wine 164. 
To nate Wine of Cherries alone 103 
To mahe Katberry-Wine ; 

- To make « White-Pet Ws. 
Buttered Whitings with Eggs 180 
To few Warden or Prars © | 
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